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AMERICAN CANS 


Are users of Hole and Cap Cans keeping pace 
with the canning industry in development and 
progress? Are they not carrying a self-im- 
posed handicap, both as to cost of packing and 
quality of product? 


Canned Foods in SANITARY CANS are 
preferred by the trade—from jobber to con- 


sumer. 


Why not get an even start with your neighbor 
for 1917? The starting point—THE SANI- 
TARY CAN WITH THE SANITARY GAS- 
KET. 


American Can Company 


THE JOURNAL OF QUALITY—NOT QUANTITY 
IN PERSONAL—INTIMATE—TOUCH WITH THE WHOLE INDUSTRY 
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THE CANNING TRADE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R, MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, 01 the two upper spindles, c arse grind the 
fruit which passes down to the five saws on the two lower spindles; 
from there it falls into a tub under the machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


ESTABLISHED 1894 


W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 
EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 
HADDONFIELD, N. J. 


CANNED GOODS EXCHANGE 
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WHEELING CANS 


Excel in 


STRENGTH 


and 


CLEANLINESS 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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THE CANNING TRADE 


Your requirements are 
Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your work 
and developed a jcatsup wiper mechanism operating on a 
positive mechanical principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
entire absence of trouble for the canning season so far as 
labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


World Labeler, Improved 


ECONOMIC MACHINERY CO., Worcester, Mass. 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a HANDSOME the trade WANTS. A BRILLIANT LACQUERED RUST PROOF CAN. 

MBIN N. The J that 3S LACQUER- 

I all of the ordinary conditions ING EASY. The M ACHINE that is used by many of the mest 
prominent canners in the 

and immediately ATTRAGTS: The BENEFITS of this process are worth ten times its TRIFLING 

THIS isthe COMBINATION that the trade APPROVES and is what ee ee ee 


the MACHINE. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. | Sole Manufacturers Blaine, Wash., U. S. A. 
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THE CANNING TRADE 


Ayars Machine Company, nes Serey. 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO 
GIVE THE CONTENTS A RICH 
CREAMY APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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DECORATED 


SOUTHERN CAN COMPANY 


Packers requiring their Name and 
Brand Lithographed on Cans in- 
tended for Export or Domestic 
use, will find it to their advantage 
to submit specifications to us. 


To take care of the increased 
Export demand for American 
Canned Foods, we have perfected 
several combinations of Colors 
which will absolutely withstand 
the intense heat of Processing. 


Naturally—the cost exceeds that 
of Paper Labels—but not as much 
as has been generally supposed. 


We decorate the Sanitary style of 
Cans only. 


BALTIMORE, MD. 


TINS 


WEEKLY REVIEW. 


Tomato market continues to advance—Corn has reached 
a higher figure—Practically all articles selling freely 


and business is brisk. 

Western canners, brokers and jobbers have been scour- 
ing this territory in the quest of canned tomatoes, and 
where they have found them they have had to pay high 
prices to induce the holders to let go. On the week we saw 
a letter from England to a relative in this country, not inter- 
ested in the business in any way, but an active business man, 
asking for prices and particulars on 10,000 cases of No. 3 
tomatoes, adding that the merchants there were in need of 
them and anxious to buy. Under such conditions is it any 
wonder that the tomato market has gone beyond all control? 

One of the funniest explanations for the sudden and se- 
vere advance in canned tomato prices is that offered from 
the west by jobbers to the effect that the factor system of 
brokers here in the east conspired with their canners to put 
the price up, and have succeeded in doing so. By factor sys- 
tem these jobbers mean what are called in the east the com- 
mission houses. For “shades” of opinions this will stand 
for a long while as a rare and exotic example. Undoubt- 
edly these commission houses have beer a considerable fac- 
tor in the market, as they always are, and they have prob- 
ably helped prices advance, but it would hardly be fair to 
charge it against them that they advanced the market delib- 
erately, because they were buying in an effort to try to cover 
some of the futures sold by them in the early’ spring at low 
prices for their customers. Would they advance the market 
against themselves as representing their customers? The 
western jobber will better understand this, possibly, when he 
knows that it is a general rule with these houses to sell their 
customers’ outputs largely as futures, guaranteeing 100 per 
cent. delivery. So when the season is cut short, as it was 
this year, these factorage canners usually find themselves 
far short on their future orders, and must buy to cover. As 
we have above stated, this condition has no doubt helped the 
advance in tomato prices, but not in the way the jobbers 
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infer. Candidly we wish there wasjany way under the sun 
by which tomato canners could be made to stand together 
and. protect their interests, and to advance prices when the 
occasion requires. We would gladly. foster it and help it 
along, if the canners would only stick together. But there’s 
the rub! However, they have done better this season than 
they ever did before, and we hope they will learn rapidly 
from their experience. Because it has been a pleasant ex- 
perience—at least, for the man who had any surplus to sell. 

The report of the daily tomato sales will show that 
goods—tomatoes—have gone out at $1.15 in big lots for No. 
3 standards; at goc for No. 2s and at $4 for No. tos. That 
is as near as it is possible to quote the market prices on to- 
matoes. There is much speculation as to whether the prices 
now ruling will be maintained. We think they will, for the 
simple reason that the goods have passed from first hands 
and are now owned by the buyers. Any canner who has a 
surplus stock of tomatoes will do well to take today’s prices 
and clean out, leaving the chance, of further advance to the 
other fellow. There is sufficient profit at these prices, and 
the canner can then possess his soul in peace. Once the buy- 
ers own the goods it is not likely the market will be allowed 
to decline, but whether it does or not will be of little mo- 
ment to the canners. 

They are still finding a few tomatoes, after diligent 
hunting, in some few fields, and every one that can be cor- 
raled and caught is being rushed into his tin overcoat, but 
the season is practically closed as far as any further mate- 
rial addition to the stocks of 1916 packing is concerned. 
Since our last issue the “guesses” on the total pack have 
dropped down to 10,000,000 cases, and those who bet be 
iow the twelve million case pack are more hopeful of wear- 
ing a new hat. 

If anything, canned corn is in an even more independ- 
ent position than tomatoes. It is said that it takes consider- 
able diplomacy and profound ketowing to induce any holder 
of corn to part with it at any price. We said last week that 
corn was worth anything the holder had the nerve to ask, 
and that is the basis of the market. From $1 to $1.05, to 
$1.10, with the “sky the limit,” is the way corn quotations 
are made, and we can imagine that even our good old friend, 
Mr. Ed Smith, is satisfied. The scramble to cover future 
contracts is pretty nearly over, and floors have been scraped 
bare. New York State and Maine need all they have and 
then some, and the west is said to be cleaned up. If the 
Maryland canners have any surplus—and they must be the 
only ones who got any this season—they know what it is 
worth, and have either let go of their last case or have hid- 
den it from prying eyes to wait the record price that many 
expect. We would not advise this action, but from present 
indications there would not seem to be much ‘risk of loss. 
However, it is the unexpected that always happens in food 
corners. 

Peas have quieted down in the excitement of their two 
fellow staples, but have not lost strength; on the contrary, 
may be reported as stronger than last week, with the ten- 
dency turning towards the cheaper grades rather than for 
the higher qualities. Here, too, the supply is running very 


low in first hands, and offerings are by' no means free. This 
article, like others, will show a completely cleaned up condi- 
tion before the new year of packing comes around. Jobbers 
know, this, and that the demand for peas is likely to be un- 
precedented, owing to the high cost of all kinds of miscalled 
fresh vegetables. People must live out of the cans this fall 
and winter, and as they have more money to spend than ever 
before, they will buy more than sucha condition would or- 
dinarily produce. So the demand for all kinds of canned 
foods will be extraordinarily heavy. 

Sauerkraut has shaken off its lowly companions 
and is strutting as proudly as corn or tomatoes, in the dollar 
class. Pumpkin, spinach, string beans, and, in fact, nearly 
every article of canned foods is working its way up to this 
same high level. 

This is making the canners give serious thought to next 
season, and the jobbers are ahead of them in this. It is re- 
ported that corn is being sold at 7oc for futures. This rep- 
resents a considerable advance over last season, when much 
of the futures was sold at from 5oc to 60c. But is it enough? 
The 50c future price was entirely too low, and accepted in 
only a few localities; so that 60c was the more = general 
figure. This year’s price of 70c represents, therefore, an ad- 
vance of loc per dozen, or about 17 per cent. No. 2 cans 
opened in January at $14; they are now quoted at $18.75, 
an advance of nearly 33 1-3 per cent. The situation in tin 
plates does not promise much relief from present prices, if it 
does not in fact compel further advances. The high prices 
of wheat, corn, potatoes, etc., will no doubt cause growers to 
demand—and get—higher prices for growing corn; all other 
supplies will be advanced over last season’s costs, and not 
least among these labor. If the advance in cans, therefore, 
may be taken as a criterion, it would look as if the corm 
packer will have to advance his future prices at least 33 1-3 
per cent. if he wishes to make as much profit as he expected 
to make on his 1916 pack. ‘That would mean Soc future 
corn. before any canner ties himself up with a lot of future 
contracts on any article he will do well to consider these 
facts. For the advances in cost of production apply equally 
to all articles of canned foods, as well as to corn. With the 
market entirely cleaned up, ad it will be in all canned foods 
lines before next packing season, there is no good reason for 
any canner selling out his prospective pack at low prices. 
Here is his opportunity to make a little profit, and if he does 
not take advantage of it, it will be his fault, and nobody 
else’s. 

Go slow about accepting future contracts on any article 
of canned foods unless you get a very considerable advance 
over previous prices, even if that is offered do not go wild 
over futures. Apply this to every article of fish, fruits of 
vegetables, and milk, and you will be in a position to come 
out at the right side of the ledger in 1917. 


To Save Money See the 


“Wanted & For Sale” Ads 
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HIGH SPEED 
SLITTER 


CENTER, FRICTION FEED 


Fitted with an extra heavy 
crucible steel shaft, mounted 
in solid bearings, bronze 
bushed. End thrust bearings 
eliminate lateral motion. 


No burrs or curved blanks. 


Double edgecuttersfurnished, 
giving double the service. 


Provisions are made for a 
grinding attachment. 


i" Ask for Leaflet, 29-F 


The Max Ams Machine Co., Bridgeport, Conn., U.S. A. 


AGENTS—Berger & Carter Co., San Francisco, Cal. 


Geo. G. Suddock, Seattle, Wash. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


WELL ER-MADE 


Pea Vine Stackers 


Keep your ground clear and save the 
wages of from five to ten or more men 


Self Contained in Steel Frame and 
Driven by Motor, Engine or Shaft. 
SIMPLE ERFICIENT 
CATALOGUE P-24 

Co. 


WELLER MFG. 
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The New York Market 


The whole canned food market is advancing—Green fruits and vegetabes so high consumers 


turning more to canned foods—Tomatoes above $1, and many corn packers with- 
drawn—String beans join the ‘nominal’ price class—Full prices being asked for 
peas—All indications point to continued advances in all lines. 


Reported by Telegraph 


New York, October 6, 1916. 

The Market.—Everything is tending upward and on some 
’ varieties quotations have already advanced materially. Octo- 
ber has opened with a good business, and a disposition to ask 
higher values for every one of the leading sorts. Shortage of 
output and increased demand are the two principal features in 
the influences which have led to the present advance. It is 
quite impossible to buy fresh fruits and vegetables at what 
the purchasers think is a reasonable price, and the result ‘is an 
increased call for canned foods. And with the increased de- 
mand has come the knowledge that the output is short. Higher 
prices are inevitable and the tendency is sharply upward in all 
these grades. Tomatoes are hard to find below $1.07% now 
and buyers are no longer objecting to paying the price. Corn 
is withdrawn in a good many instances. Peas cannot be ob- 
tained below outside figures. String beans are so short that 
packers can get about what price they choose to ask. Berries 
are short. Fruits are not in sufficient supply to reduce quota- 
tions. Fish are hard to obtain in any variety and holders re- 
fuse concessions. Taking all these influences together, ‘it is 
small wonder the market is firmer and higher. Indeed, it 
would be strange if it were not both. Where it will end no 
one can say, but at present appearances indicate a still further 
advance upon a number of leading sorts. 

Tomatoes.—The packing season is about over. In the 
South less than 2 per cent remain to be packed, it is said, and 
elsewhere but a small percentage remains to go into cans. In 
well-informed quarters it is said that many of the largest pack- 
ers are sold up to their limit. New York jobbers have been 
larger buyers this week, though the increase in the quantity 
taken was not as liberal as some would liked to have seen. 
Estimates of the total pack place it at 10,100,090 cases. This 
is about 5,000,000 mases below consumption, as indicated by 
the sales of the past five years. The shortage based upon this 
estimate is a matter of alarm for some who must yet secure 
their supplies. The market is firm at $1.07% for No. 3s, 85c 
for No. 2s and as high as $4.00 for No. 10s f. o. b. factory. 
They tell of sales during the week at $1.00, but it has been 
impossibie to confirm this statement, while reported sales at 
$1.02% seem more probable. California tomatoes are getting 
rather more attention at 874%4@90c f. o. b. Coast. It is said 
that some have had to buy goods to cover their own contracts. 
Bids of 85ce have been declined on a good many thousand cases 
of California pack. Western buying is a feature which has 
supported the market all the week. 

Corn.—It is more difficult each day to find sellers of all 
grades of corn. It is said to be possible to buy standard 
Maine style at $1.05, but few are ready to sell even at that 
figure, and some are asking $1.10, while others go as high as 
$1.15, and many believe they will get it before long. Standard 
Shoepeg is offered at $1.10 f. 0. b. factory and standard whole 
grain has sold at $1.00. Some fancy Maine style was sold 
up to $1.15 delivered. Nothing is offered in State corn under 
$1.00 f. o. b. factory and Western pack seems to be off the 
market. No one has offered it this week. Maine corn is not 
offered from first hands. Predictions of $1.25 for standard 
corn are made by those familiar with the situation. 

Peas.—The situation in peas has not changed materially 
since last reports. In some grades stocks are supposed to be 
light and full outside figures are asked and obtained, but in 
other grades the market is easier and buyers still have oppor_ 
tunity to pick up some of these goods at present values. They 
are tending upward, however, and ultimately the price will go 
far beyond what it is now. That is the opinion of some of the 
leading factors in the situation. Southern stock is held with 
firmness and the supply is understood to be relatively light. 
The market has not changed during the week, but movement 
is relatively slow and the situation remains unchanged from 
former conditions. 

String Beans.—With some varieties withdrawn from the 
market because of the short pack, the situation offers no imme- 
diate change. Holders remain firm in their views and all buy- 
ers must pay full price if they hope to obtain stock. The total 
pack will fall much below normal and much below require- 
ments. The ultimate result of this will be a shortage in all 


positions and higher prices for the present available. 

Succotash.—Southern pack is said to be offered at 90c, 
but quality is reported below grade samples cut. No Maine 
pack stock is available. 

Asparagus.—Market remains unchanged, though perhaps 
movement has been a shade more active under insistent de- 
mands from buyers. Supplies are ample for present require- 
ments, though the total, as compared with consumptive neces- 
sities, is below the needed quantity. 

Squash.—No change is reported in the market, but move- 
ment is light and buyers are not yet ready to take hold. 

Pumpkin.—Under the stress of steadily repeated reports 
of short crop and probable reduced pack the situation offers no 
opportunity to buy at concessions. Not more than two-thirds 
of the average has been put in cans, it is said. 

Spinach.—Stock is firmly held, though the total supply is 
not more than enough to satisfy the requirements. No surplus 
is likely to result from this season’s pack, it is said. 


Fruits.—The situation has changed little. Supplies in the 
leading varieties are insufficient to satisfy requirements and 
business is done steadily at firmer range of values. Prac- 
tically all fruits and berries share in this general situation. 
The shortage seems to affect about every line. 


Peaches.—Reports from the South indicate light stocks 
of all grades. No. 10 unpeeled pies are held at $3.00 f. o. b. 
factory and No. 3s are quoted at 95c here. Seconds No. 3s, all 
white are held at $1.10 f. o. b. factory. Some demand is re- 
ported for California pack on the spot and No. 2% extra 
standard lemon clings are held at $1.60. A good deal of stock 
is in process of delivery from packers on contracts. 


Pears.—A few lots of No. 2% extra Bartlett pears are 
offered at $2.25. Only a moderate supply is reported. Extra 
standards are offered at $2.00. Movement is slow at these 
figures. 

Apricots.—A few No. 2% extra standards were offered 
at $1.60 here. No. 10 standards are costing $5.00 and extra 
standard No. 10s are held at $5.25. Not much buying is done 
at present, but some deliveries on contracts are in progress. 

Cherries.—Not much movement, excepting from packers 
to those who placed orders some time ago. Retailers are pick- 
ing up some lots, though they are by no means as large as the 
holders like to see. Supplies are barely ample for require- 
ments. 

Plums.—Deliveries of California plums are now in progress 
and buyers are getting the stock they purchased some months 
ago. The distribution is slow and few are taking beyond 
present requirements. 

Pineapples.—Movement seems to be restricted at present 

and sales are made in small lots only. Conditions are sub- 
stantially the same as they have been heretofore and business 
is confined to satisfying actual requirements. 
Berries.—Few are doing much business in any kind of 
berries. The market is but poorly supplied and sales are chiefly 
in small lots for immediate requirements. Holders are not 
anxious sellers and rather favor slow movement at this time, 
since they expect better prices later. 

Apples.—Movement is slow, but prices remain unchanged 
and sales are at slight concessions in some instances. AS 4 
whole the market remains steady, but little is doing. A small 
crop is reported from some sections, while others are confident 
of about the same as heretofore. 


Salmon.—The market is firm and the tendency is toward 
a higher range of values on all grades. Red Alaska and pinks 
are both held firmer, though it cannot be learned that any 
actual advance is reported. For No. 1 talls the asking price 
is $1.80, and it is impossible to buy anything below this. Pink 
talls are steady at $1.07%4. Columbia River Chinooks 
offered at $2.40 for No. 1 flats. Stock now ‘in transit from the 
Coast promises to be subject to considerable delay because of 
the congestion of freight at various railway terminals. Buyers 


are not taking hold very freely at present prices, but no indi- 
cation of a reduction is held out as an encouragement to wait 
before purchasing. All signs point to still higher values. 

HUDSON. 


ag 
| 


THE CANNING TRADE 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 31-K 
With Automatic Turret and End Feed. The Cans Stand Still 


Fully automatic machines of compact and rigid construc- 
tion. In actual operation, under severe working conditions 
they have proved up with a lasting efficiency that is well 
worth your investigation. 


Our automatic turret mechanism is entirely independent of the seaming 
mechanism. Our machine may be taken apart and reassembled regardless 
of position of seaming head and turret and without attention to timing 


parts. 


Capacity 2% to 4% inches in diameter by 2 to 5% inches 
in height. Speed, 45 a minute. 


Builders of the Complete Sanitary Line 


Patented 


BE. W. BLISS CoO., 25 Adame Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bidg. Seattle Office: Atlantic & Utah Sts. 


FIRE INSURANCE CO-OPERATION 


The Basis of Security and Minimum Cost 


The co-operation of the canners of high financial standing at the Warner Inter-Insurance Bureau 
has conclusively shown that the strongest fire insurance indemnity is secured at a cost of from 
30 to 50 per cent less than stock company costs. 
At the present time the Warner Inter-Insurance Bureau has insured about 1,000 risks of the representative Canners in the United States. 
Fire Insurance Co-operation practised by the Canners Exchange Subscribers a tWarner Inter-Insurance Bureau is constructive, 
upbuilding, safe, sound and economical. It is managed absolutely in the interests of the policyholders. It is a prime factor in 
your economic success and you want to become a co-operating policyholder now. 


Illustrating Savings Made by Policy Holders 


| Expense and 
| Guarantee Fund 
Years Name of Subscriber Deposit Net Cost : Saving 
8 (Name of the subscriber *$66, 497.34 $40,878.24 $25,619.10 
6 will be given upon ap- 30,373.87 17,877.22 12,496.65 
5 plication to those inter- 61,786.09 47,036.67 14,749.42 
| 8 ested. ) 16,832.66 10,342.48 6,490.18 
8 40,034.92 28,910.85 11,124.07 
_ 8 27,082.63 19,070.76 8,011.87 


The above savings were added to their profits. You can make the saving also by sending your orders to 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue, Chicago 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


ADVISORY COMMITTEE 
Geo. G. Bailey, Chairman......... Rome, N. Y. Chillicothe, 0. Frank Van Camp... ........... San Pedro, Calif. 
Wm. R. Roach Hart, Mich. George N. Numsen, Treas...Baltimore, Md. Lansing B. Warner, Secy........ Chicago, Hl. 
* The Expense & Guarantee Fund Deposit is comparable to the premium paid to Stock Companies 
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NEWS OF NEW YORK 
Interesting Items Gathered in the Leading Market, 
About Trades and Traders 
By “HUDSON” 

Special Correspondent of ‘‘The Canning Trade” 


Packers report 75 per cent delivery on contracts for lima 
beans. Succotash will be short because of the short supply of 
lima beans. 

The pack of Southern corn is estimated at 75 per cent of 
normal. In other sections 50 per cent is expected. 

Telegrams announce the advance of No. 10 tomatoes to 
$4.00. The pack is said to be 50 to 60 per cent below normal 
because packers could not obtain cans. 

A. L. Chester, of Wright & Chester, Springfield, IIl., 
a trade visitor this week. 

No. 1 six-ounce select opaere have sold for New York 
delivery at $1.20 f. o. b. factory. Stocks are light. 

One sale of 2,000 cases No. 2 standard Southern peas was 
reported for New York account at 95c delivered. A bid of 90c 
was declined. 

No. 3 fall pack spinach has advanced to $1.05 f. o. b. fac- 
tory for October shipment. No. 10s are offered in a small way 
at $3.25. 

A number of Western corn packers have named opening 
prices on 1917 pack at 70c f. o. b. factory. The 1916 opening 
was 55@60c on Ohio and Iowa standards. 

A number of New York apple canners have withdrawn 
from the market on all offerings because of high cost of fresh 
apples. Some are quoting $2.50 f. o. b. factory. 

A sale of 2,000 cases of No. 3 sieve Alaska peas was 
made at $1.10 laid down. State and Western canners are re- 
ported closely cleaned up on No. 1 and No. 2 grades, 

A few Southern canners quote $4.00 on No. 10 standard 
tomatoes, but are not anxious to sell at that figure. 

One sale of 1,500 cases of State standard corn was made 
at $1.00 laid down, but similar offers were later refused. 

No. 10 Maine blueberries are not plenty in second hands 
under $6.50 laid down. The Maine pack is reported as 75 per 
cent of normal, with quality good. 

Cc. P. Douglass, of Douglass & Rich, Los Angeles, Cal., 
visited the New York market this week. 

George A. Wilson, of Wilson & Carlin, Albany, N. Y., 
bought groceries in New York this week. 

A. V. Watson, of Sylvester & Co., Chicago, bought goods 
in New York this week. 

Medium red Alaska salmon was offered at $1.30 for No. 1 
talls for shipment from the Coast. Cohoes are offered at $1.20 
f. o. b. Coast. Not much movement. 

Local brokers say that the total tomato pack will be 
10,000,000 cases, compared with 8,469,000 cases last year, 
15,222,000 cases in 1914 and 14,206,000 cases in 1913, or an 
average for five years of 12,333,000 cases. Prices have gone 


up from 77%c to $1.15, the high point, and it is hard to buy 
now under $1.10, with some asking as high as $1.12%. The 
high cost of all fresh vegetables helps to make this a canned 
foods year, regardless of price. 


Canned foods men are wondering whether the advancing 
prices of canned foods will cause any cessation in consumption. 
Sometimes articles reach a figure consumers will not pay, but 
in the case of foods conditions may be different. It is a fact 
that a good many retailers are not buying their usual stocks 
this fall because of high prices, but it is not so certain that 
consumption will cease. Canned foods are essential to the life 
of the great cities, and price cannot control the situation. 

Southern canners are reported to have withdrawn prices 
on oysters because of the uncertainty of the output this fall. 
Not many old pack are left in any position. 

Most Maine sardine packers are offering goods subject to 
pack only. One canner offered quarter-oil keyless at $3.10 and 
key quarter-oils at $3.45 f. o. b. Eastport. Another has ad- 


was 
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vanced quarter-oils in cartons to $3.70 and three_quarter mus- 
tards to $2.80. Many retailers say it is practically impossible 
to buy anything now. 

Writing from Indiana a prominent corn factor says that 
standard corn is selling at more than 90c factory, and sauer- 
kraut is hard to find below $1.00 f. o. b. factory. 

Samuel A. Stanton, of Stanton Brothers, Nashville, Tenn., 
was a trade visitor this week. 

A. H. Watkins, of C. A. Rogers & Co., well-known dealers 
of Chicago, was in the grocery trade markets part of a day 
this week. 

A. Southern advice reported the market firmer on No. 1% 
shrimp at $2.00 inside on best grades. 

No. 10 apples, Ohio pack, are offered for season’s delivery 
at $2.10 f. o. b. factory. State canners are refusing bids below 
$2.20 factory. 

A sale of 5,000 cases State pack Refugee beans, somewhat 
irregular in grade, was sold at 90c. Last week the packer 
asked 80c for the same lot. A canner says of string beans’ 
“The total pack this year is less than half of normal. No, 4 
Refugees opened at 80c. It is hard to buy them now at $1.00. 
Stock is about out of first hands.”’’ 

William A. Devlin, of Devlin & Co., Cincinnati, visited the 
New York trade this week. 

One lot of No. 2 fancy State sweet peas was offered for 


. prompt shipment for $1.50 delivered. 


George L. Watkins, of Watkins & Co., well-known dealers 
of Sedalia, Mo., was among the grocery trade visitors during 
the week. 

Three-quarter mustard domestic sardines have been ad- 
vanced in accordance with the increase in price on other 
grades. A packer says that demand for sardines has been very 
large, while the pack has been reduced by a number of can- 
ners, two of which, labor and tin plate, have been insurmount- 
able. These same conditions will operate against much further 
packing, even if the fish run liberally, which is improbable. 

John H. Wilson, of Wilson & Co., Bangor, Me., bought 
canned foods in New York this week. 

C. V. Douglass, of Douglass & Co., Chicago, was a visitor 
in the West Side grocery trade this week. 

F. H. Reynolds, of B. O. Bowers & Co. 
a two weeks’ vacation. 

Willard G. Rouse, of the Easton Commission Company, 
has informed his friends here that the tomato packing season 
is virtually over. Many canners are said to be sold up on con- 
tracts. 

Not for years has the corn pack outlook appeared so un- 


favorable, while prices on standards are higher than for many 
years. Packers were never so generally out of the market at 
any season as they are now before operations are hardly ended. 
One dollar f. o. b. factory has been declined for Southern 
Maine style standards. Many believe the market will advance 
to $1.25 f. o. b. before the opening of the new year. Corn noW 
priced at $1.02% could have been bought a few months ago for 
65c, and buyers were fearful of loss. The 1916 pack is esti- 
mated at 6,500,000 caseg against 10,469,000 cases in 1914, and 
7,283,000 cases the year before. 


Packers advanced shrimp 15@20c to 90c on No. 1s and 
$1.85 on No. 1%s laid down here. 


A California advice says the total pack of tuna fish to date 
is 265,000 cases. Contract sales are said to aggregate 575,000 
cases. 


Offerings of Hawaiian pineapples are reported at $1.20 for 
standard No. 2s, $1.30 for extras and $1.50 for standard No. 
2%s f. o. b. San Francisco. 


Some Western canners ask 90c@$1.00 f. o. b. factory 00 
No. 3 sauerkraut. 


C. H. Chine, of Chine Brothers, Norfolk, Va., visited the 
West Side trade this week. 


Percy Hall, who represents the Seacoast Canning Com- 
pany on the road, is back from a month’s vacation at Glouces 
ter, Mass. 

Sales of 1000 cases of standard No. 2 Maine corn was e- 


ported at $1.00 f. 0. b. factory. This figure could not be col- 
firmed. 
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PULP FINISHING 


MACHINE 


PEARS 


We also make 
a machine for 


paring 


PEARS 


We also manufacture Peach Paring machines, 
Cranes, Pineapple and Vegetable Graters, *‘Nested”’ 
and ‘‘Colossus’? Pea Graders, Pea Hullers, friction 
clutch Pulleys, etc. 
THE SINCLAIR-SCOTT CO. 
Wells & Patapsco Streets 


Baltimore, Md. 


carry in stock 

“‘Cyclone’’ toma- 

to Pulp Machines, 
(Also used for Pumpkin), 
and Pulp Finishing ma- 
chines for reducing tomato 
pulp to a fine grade for Cat- 
sup. 


Write for Prices 
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The Chicago Market 


Jobbers appear well enough fixed on tomatoes to not worry about the market—Corn has 


gone crazy—No delays on quibbles or future deliveries this season—The cheaper 
grades of peas wanted—A personal chat. 


Reported by Telegraph 


Chicago, October 6th, 1916. 

Canned Tomatoes.—The buying of standard tomatoes, 2s, 
3s and 10s, for this market has practically ceased. Indiana 
canners sold futures very heavily to this market and are now 
delivering. Most of the contracts provide for a 75 per cent 
minimum delivery, and Chicago jobbers are very nicely fixed 
in the way of canned tomatoes, and feel independent enough 
to let the market rage. They are disposed to buy some extra 
standard or fancy No. 3 and No. 10 tomatoes, if to be had, but 
the offerings are very few. ; 

Eastern quotations for standard tomatoes f. o. b. Penin- 
sula are” 3s, $1.10; 2s, 90c; 10s, $4.00, but some brokers are 
quoting even at higher prices. 

The buyers claim that the Maryland and Delaware fac- 
torage houses have, by the assistance of the system of pub- 
lished quotations, instituted by the National Canners’ Associa- 
tion, forced the prices up to a prohibitive point and that con- 
sumption will be so restricted that no matter if there is a small 
output, there will be a surplus carried over into 1917 packing 
season. 

Some buyers, however, do not hold these opinions or agree 
with them, but many do. All, however, have stopped buying 
and will keep out of the market until all their futures are re- 
ceived. 


Canned Corn.—Corn is crazy and has gone on an aviation 
tour. 

I sold a car of corn (Country Gentleman) today at can- 
nery at $1.10 per dozen, and the canner at once advanced the 
price to $1.20 cannery. The buyer of the corn is just now get- 
ting in his purchase of corn made of the same cannery, same 
grade, bought at 75c cannery. 

On 850 cases, a carload, the canner receives ior the last car 
sold today just $595 more than for the car sold early in the 
season. This shows the situation about as practically as it 
can be shown. 


Iowa is delivering short from 75 per cent down, with the 
exception of one cannery, which, we understand, carried over 
a lot or block of corn and delivered 100 per cent. 

A big wholesale house of Chicago told me today that their 
contracts on corn were made largely in the early season at 
62%c f. o. b. Chicago for canned corn, and that they had fig- 
ured up their delivery and it averaged eighty (80) per cent, 
which is the best average I have heard of this season. 

Shipments of canned corn sold on future contracts are 
coming in now by every railroad and boat line. No whole- 


saier is asking for deferred shipment or is causing any delay 
about labels. 


If they haven’t their labels ready they order it shipped 
unlabeled. They want it shipped, and shipped quick. 

The market on corn is absolutely nominal. I heard of an 
offering of standard corn today at 90c Chicago, and another 
at $1.05 cannery. 

Maryland seems to be better prepared to sell canned corn 


than any other State this season, but has jumped standard 
Evergreen to $1.05 f. o. b. cannery. 


Canned Peas.—There is not much buying by wholesale 
grocers, as they all seem to be well supplied, but speculators 


are taking in choice lots as they are offered and are setting 
them aside to “hold for a rise.”’ 


A remarkable feature is that high grade or small size peas 
are not wanted. The reverse is usually the case. Everyone 
seems to be looking for good 10-cent retailers in peas. 

Miscellaneous Canned Foods.—Other goods than corn, 
peas and tomatoes are active and many kinds are wanted. 


Canners seem to be afraid to sell too much stock and are cau- 
tious about naming prices. 


Shrimp and oysters have advanced and are quoted higher 
than a week ago, both East and South. 
Brokers’ Ethics.—Some people seem to consider that when 
I interview other people and publish their opinions in this col- 
umn as a matter of interest that I am responsible for and per- 
sonally hold those opinions. 

I would like to have it plainly understood that this is a 
“Wrangiers’’’ column, and that any dawggoned Wrangler who 
has an opinion of his own that seems interesting ‘can have it 
aired in this column, and that his name will not be used, but 
I also want it understood that I am not personally responsible 
for such views or opinions unless I say so. 

For illustration, another big broker takes issue this week 
with something previously quoted from another broker in this 
column and said to me in person: 

“That man did not know what he was talking about when 
he says that a broker should have nothing to do with prices 
and should merely arrange an agreement between buyer and 
seller as to prices and terms. 

“T hold that a broker should confer with his principal, the 
canner, and advise him as to the market and as to prices and 
keep him constantly advised. Otherwise the wholesaler would 
have all to say about fixing the prices of canned foods and the 
canner nothing. 

“A broker should be a salesman and should constantly and 
everlastingly and unceasingly strive to sell goods of quality 
and get the canners’ prices that will enable them to pack goods 
of good quality. The canning industry is having its innings at 
last and will reap a profit this year such as it has not had ina 
long time, especially those who did not sell futures too heavily. 
I hold that the canners’ interest should receive the brokers’ 
protection and that the wholesale grocer should be treated 
fairly, but do not think that the buyer shouid be left free to 
make the price and establish a market price. 

“TI think the views of the broker you quoted are entirely 
out of line and should not be adopted by other brokers.” 

So, you see, here is a broker of equal experience almost 
with the first quoted who practically disagrees with him. I 
hope that my friends who read this column will not hold me 
accountable for both these divergent opinions. 

Brokers Groaning.—The big brokers who sell futures in 
canned foods heavily are “hollerin’’’ because of the enormous 
shortage of deliveries. Some of them say that the season will 


show them a loss instead of a profit, owing to the big shrinkage 
in deliveries. 


This is a ‘‘Hew-to-the-line’’ column, and if any of you 
good fellows who read it don’t want opinions and news hot 
off the griddle, you had best cut it out and do your reading in 
the refrigerator department of some of the trade papers that 
write articles and then keep them in cold storage until they 
lose interest for the world and humanity. 

I am in daily and hourly touch with the buyers, brokers 
and canners, and know what many of them are talking about, 
thinking about and doing, and I paint the picture as I see it and 
hear it, not as I imagine ir or guess it. If you find things in 
here which you think erroneous or damaging if left unchal- 
lenged, it is your duty to challenge them and write to this 
paper telling why you think they are wrong. 

It takes a lot of people to make a world and quite a large 
number of them read this paper and this page. If you think 
that they are being ill advised by anything you see here, toss 


your lead pencil and paper into the ring and say why, and 
write either to the editor or to me. WRANGLER. 
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Highest Grade Steam Jacketed 
COPPER KETTLES 
for Canners, Preservers and 
Catsup Makers 


— Manufactured by —— 


Also have excellent facilities for repairing and retinning used Kettles. 


CANNING.INOV STRY. 


OR THR PAUIC 


COVERS THE CANNING WORLD. 


Get The Habit: Keep your Almanac (you 
have one) hanging by your desk. When you 
want information, turn toit. It’s handy. If 
what you want is not there ask us. 


“Slaysman” POWER PRESS 


These presses are made in a large number 
of standard sizes, and with roll or dial feed 
if desired. We are also prepared to quote 
on special presses for special purposes. 


In addition, we make combination wiring 
and horn presses, and duplex foldiug and 
seaming presses. 


Carry a Stock of Presses. 


We will appreciate your inquiries. 


SLAYSMAN & COMPANY 


801-805 EAST PRATT STREET 


Baltimore 
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ELECTRICITY IN CANNING FACTORIES 


A Discussion of the Advantages of Electric Motor Drive and 
Central-Station Service in this Industry with a Detailed 
Description of a Typical Canning Factory. 


From The Electrical Review and Western Electrician. 

It would be a very difficult task to estimate anywhere near 
accurately the consumption of canned vegetables and fruit 
each year in this country. When one visits a large grocery 
establishment and sees row after row of cans of all conceivable 
commodities, it gives but a slight conception of what a great 
industry the preparation of canned foods has become. Of 
necessity the canning plants are widely scattered as for eco- 
nomical reasons they should be located as near as possible to 
the source of the raw material. When a person sits at a meal 
in the middle of the winter and eats peas, for instance, with a 
flavor practically equal to that of the fresh vegetable, and 
when such goods can be purchased at a price slightly in ad- 
vance of an equal amount bought during the growing season, 
it becomes apparent that canning operations have been reduced 
very nearly to an exact science. 

In order to accomplish such results automatic machinery 
has been developed which handles the majortiy of the pro- 
cesses from the delivery of the fresh vegetables or fruits to 
the final sealing of the cans. Power is required to drive such 
machinery and this leads up to the advantages of electric drive 
for such work, also the use of central-station power. From 
the public utility standpoint the canning factory offers a very 
desirable load as the demand for power \is during the summer 
months and aids in filling in the ‘valley’? which occurs in 
the annual load curves during the season. The load-factor is 
comparatively high and the machinery is of such a nature that 
either direct or alternating current motors are applicable. 


In canning factories cleanliness is fully as important as 
the “safety first’? consideration and electric motor drive forms 
an important factor in maintaining ideal conditions. Heavy 
line shafting and belting is iargely eliminated so that drip- 
ping grease and agitation of dust are reduced to a minimum. 
Machines can be arranged for the logical sequence of op- 
erations without regard to the source of power which is so 
important when mechanical power from a central power plant 
is employed. Furthermore, single departments or even in- 
dividual machines may be operated during working hours or 
over time to pick up certain processes that may be dragging. 

Overhead charges and the maintenance expenses of a 
power plant are eliminated and excessive friction losses re- 
sulting from mechanical drive are greatly reduced. Railroad 
sidings are clear from coal cars and cars for the removal of 
ashes, thus eliminating delays in shunting cars of raw ma- 
terial and the shipment of the finished product. There is 
much less wear and tear on the buildings owing to the reduc- 
tion of vibration, maintenance charges are materially reduced 
and fire risks lowered. The continuity of central-station serv- 
ice is practically assured and an accident in one department 
will not interfere with the operation of other departments. 
Where mechanical power is used an accident to a boiler or to 
an engine may mean a serious delay or a complete shutdown 
for some time. Such an occurrence would be particularly 
serious where perishable commodities are handled to say noth- 
ling of the losses attending the delay in shipments and the 
trouble of keeping an organization of employes together ready 
for call to work. 

In general there is an increased output and decreased 
cost of production where electric drive is used owing to more 
uniform speed and the elimination of belt slippage. The 
natural ligthing is better and a more economical disposition 
of floor area and a more convenient location of machines are 
made possible. There is a greater reliability and steadiness 
of power and freedom from the stoppage of machines that 
might arise from a hot line shaft journal or broken belt. 


Description of a Typical Installation. 


The following description relates to the Lyons, N. Y., can- 
nery of H. C. Hemingway & Company, Syracuse, N. Y., pre 
servers of canned food products. Aside from the Lyons plant, 
factories are located at Syracuse, Auburn and Clyde, N. Y, 
The Lyons plant employs electric motor drive exclusively and 
is one of the most complete and up-to-date establishments of 
its kind in the country. Before taking up the mechanical and 
electrical equipment a brief outline of the processes employed 
will be of interest. 


In this locality the canning season extends from about 
the middle of June until December 1, the various vegetables 
and fruits being canned as they mature during the season. 
Saur kraut and apples are the last commodities to be canned. 
At the Hemingway cannery are canned peas, string beans, 
corn, tomatoes, saur kraut, apples, beets, strawberries and 
raspberries. In canning, with the exception of saur kraut 
which is treated with salt, the chief agent is heat, and the 
object is to retain as far as practicable the natural character 
and flavor of the article subjected to the process, and to arrest 
at a given point agencies which would, in the natural course of 
events, cause decay. Air must be absolutely excluded from 
the container as the least flaw allows the entrance of the bacilli 
and spoilage will begin. The type of can now in general use 
eliminates the use of folder as the ends are applied by 
pressure in such a way as to hermetically seal the can. 


\Berries and tomatoes are hand packed to better preserve 
the original form of the fruit and vegetable; saur kraut is also 
hand packed. The latter commodity is prepared from cabbages 
which undergo several processes. The cabbage is cored by 
machines then trimmed to remove the outer leaves and sur- 
face dirt, after which it tis machine shredded and placed in 
tanks where it is salted and allowed to remain from three to 
five weeks before canning. Apples are pared, cored and cut 
up into quarters by machine methods. String beans are picked 
when young and tender at the truck farm of the company and 
at the cannery are washed, graded, parboiled and canned. The 
processes involved in the canning of corn are husking, cutting, 
removing the silk and proper cooking. Corn is cooked in spe- 
cial machines for this purpose, where it receives its first cook- 
ing and is automatically filled into cans and conveyed to head- 
ing machines for sealing. 


In the canning of peas machine processes are employed 
practically from the starting to the finish and an outline of 
this process will give a general idea of the equipment neces- 
sary to perform the many kinds of work. The peas are re- 
ceived at the cannery on the vines and pass through machines 
for the opening of the pods and removal of the peas. They 
are then cleaned, graded, washed and receive the first cooking, 
and then canned, and again cooked, and cans cooled, and 
placed in warehouse in cases. 


The electric motor equipment includes 32 motors aggre- 
gating about 225 horsepower. All motors with the exception 
ef a few fractional horsepower machines, are three-phase, 60- 
cycle, 220-volt, squirrel-cage type. Service is secured from 
the lines of the Empire Gas & Electric Company, connection 
being made to its 2,200_volt, three-phase, 60-cycle transmission 
lines. 

In terms of corn and peas the capacity of the Lyons can- 
nery is 110,000 cans a day of 10 hours. In the canning of 
peas the first operations take place in the pea shed consisting 
of an open building with platforms on both sides. The peas 
on the vine are unloaded from wagons onto the platforms and 
fed into inclined conveyors which lead to the viners. There 
is also a. storage shed for the peas at one end of the viner 
building with horizontal conveyors leading to the viners. The. 
viner consists of large revolving perforated rubber cylinders 
with a series of revolving paddles on an inside shaft which 
strike the pods and vines and liberate the peas, the latter pass 
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ing through the perforations in the cylinder. The vines pass 
through the machines to a series of conveyors and are trans- 
ferred to a storage space in, the yards where they are stacked 
and during the winter are used or sold for feed for live stock. 


From the viners the peas pass through cieaners where pea 
pods or chaff is removed by air blasts, after which they are 
transported by conveyors to the main buildings and pass 
through graders. Graders consist of a series of screens with 
different sizes of meshes through which the peas pass jnto 
receptacles. From the graders the peas go to the picking 
tables consisting of slowly moving rubber belts. As the peas 
move slowly along, women on either side of the table remove 
any foreign substances from the peas. From the picking tables 
the peas go to the washing machines and then to the blanch- 
ers for par boiling. It may be mentioned here that a battery 
of three low-pressure boilers are maintained and operated for 
cooking. 

New cans as received on the railroad siding are elevated 
by a motor-driven can elevator to the top of the building and 
stored. From there they are fed down runways to the filling 
machines as needed. The filling machines consist essentially 
of a revolving table which receives the cans and the peas are 
discharged automatically into the cans in the required quan- 
tities. As fast as the cans are filled they are carried by 
another conveyor to the heading machines which supply the 
can top and seal same and by still another conveyor are trans- 


ferred to operators who place the filled sealed cans in large 
ron baskets. These baskets are placed in cylindrical iron re- 
torts which are hermetically sealed and steam pressure applied 
at about 15 pounds maintaining a temperature of 240 degrees. 
After removal from the retorts the cans are cooled and trans- 
ferred to the warehouse where they are placed in cases and 
piled, and after a reasonable time are in safe condition for 
labeling and shipping. 
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In the pea shed the north and south conveyors which 
feed the viners are each driven by a 10-horsepower, 1,200- 
revolution-per_minute motor. The central straw conveyor for 
removal of the vines are operated by a 10-horsepower, 1,200- 
revolution-per-minute motor which also drives one pea cleaner. 
There are three groups of two viners each driven by a 20- 
horsepower, 900-revolution-per-minute motor, and two indi- 
vidually-driven viners driven’ by a 10-horsepower, 900-revolu- 
tion_per-minute motor. A three-horsepower 1,800 revolution- 
per-minute motor operates a single cleaner and the pea eleva- 
tor for conveying the peas to the main building is operated by 
an eight-horsepower, 720-revolution-per-minute motor. The 
accompanying data give the horsepower requirements of the 
various other machines used. 


MOTOR DATA 


Service from Empire Gas & Electric Co. 2,200/220-volts, 
3-phase, 60-cycle. 


Kind 

No. Hp. Speed of Drive Application 

1 10 1200 Belt North pea conveyors in shed. 

1 10 1200 Belt South pea conveyors in shed. 

1 10 1200 Belt Center straw conveyor and 
North cleaner. 

1 20 900. Group Two viners, North side East 
end. 

-20 900 Group Two North side West 
end. 

1 20 900 Group Two pad South side West 
end. 

i, 30 900 Belt One viner. 

1 40 900 Belt One viner. 

i 8 1800 Group One grader, one washer. 

Zz 3 1800 — Belt Cleaner, South side of shed. 

1 3 1200 Belt Filtration plant. 


BALTIMORE - 


OPEN TOP 


Messrs. W. W. BOYER & CO., 
BALTIMORE, Mp. 


a trial on a part of our pack last year. 


ESTABLISHED 1864 


HIGHEST QUALITY PACKER’S CANS 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 
COPY OF LETTER FROM ONE OF OUR CUSTOMERS . 


Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
; We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 


Very truly yours, SCHALL PACKING COMPANY, 


MARYLAND 


(SANITARY) 


Baltimore, November 9th, 1915. 


By John W. Schall, President 
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1 5 1200 Belt One grader. 

1 10 1200 Group Two blanchers, two cages, 
long corn conveyor. — 

1 10 1209 Group Corn conveyor, cob convey- 
or, worm conveyor, Six 
corn cutters. 

1 8 720 Belt Pea elevator. 

1 7-5 1800 Belt Bean zrader. 

1 1 1800 Gears Can elevator. 

1 2 1200 Belt Bean shaker. 

1 2 1200 ‘Pelt Gas machine. 

1 5 1200 Belt North filling and heading 
line. 

1 5 1200 Belt South filling and heading 
line. 

1 5 1200 Belt Bath room hoist. 

1 2 1800 Belt Boiler room pump. 

1 5 1200 Belt Cooling tank hoist. 

1 5 1700 Group’ Blacksmith shop. 

1 1-6 1750 (110-volts) ..... New Burt No. “= machine. 

1 6 720 Belt Elevator. 

1 1-8 1200 (110-volts)..... Knapp No. 2 labeling ne- 
chine. 

2 a6 2200 ii caves Nailing Machines. 

1 8 720 Belt Elevator. ~° 

1 15 1200 Group Cob-cutting room. 

Kilowatt-hour Consumption 1915. 


TO PREVENT SOAKED AND ADULTERATED 
OYSTERS IN INTERSTATE COMMERCE. 


With the opening of the oyster season the food and drug 
officials of the U. S. Department of Agriculture have given no- 
tice to those who ship oysters in interstate commerce that 
they will continue their active inspection to prevent shipment 
of polluted oysters or shipment of shucked oysters that have 
been soaked to increase their bulk. This notice applies also to 
dealers of oysters in the District of Columbia and the Terri- 
tories, which are directly under Federal supervision. 


Those in charge of this work report that the oyster trade 
in general have expressed a desire to co-operate with the De- 
partment in securing a grade of oysters which are free from 
adulteration of any kind. Many have asked the Department 
to suggest a method of washing oysters without swelling them 
to an extent that constitutes adulteration under the regulations. 
The Department believes that moderate washing is probabiy 
necessary and desirable, but objects to any method which in- 
creases the volume of the oysters to an appreciable extent, 
either by permittig the oysters to remain in the liquid and 
absorb the water by the so-called “plumping” method, or by 
the introduction of an excess of free liquid in the containers 
in which the oysters are shipped. 
to such inquirers is that oyster dealers are entirely able to 
determine for themselves whether or not any particular method 
of washing results in an appreciable increase in the volume of 
the oysters or in the amount of juice that normally should be 
present. Any method which produces appreciable increases 
should be discarded or modified. Any method that calls for 
soaking or washing for an excessive period, excessive agitation 


in water for a short period, or incomplete draining of the 
washed oysters should be avoided. 


The Department’s answer . 


FRUIT SECTION BECOMING AGGRESSIVE 


Chairman of the Fruit Section of the N. C. A., Mr. 
Geo. A. Burnham, has notified his Advisory Board that 
there will be a meeting held in Chicago on October 18, 
at 2 P. M. in the La Salle Hotel. 

They are now at work on a proper cost account- 
ing system for fruit canners, and the assistance and co- 
operation of every canner of fruit in the country is 
wanted and urged. The need of this is self-evident, and 
is well set forth in a letter to all interested, by the Chair- 
man of the committee on cost accounting, Mr. Kittel- 
berger, who says: 

There is probably not a canner but what will admit that 
the canning industry has been about the least profitable and 
the most hazardous among the leading industries of the coun- 
try ;some have failed during the last decade, many more have 
made positively no progress, and only a few, by some lucky 
circumstances, have been able to show any material gain finan- 
cially. There must be a reason for this, and every canner 
knows it, namely, the fact that canned products are not only” 
sold by the manufacturer at too close a margin, but, in many 
instances, are sold below cost. If this method of price-cutting 
continues, every canner is bound to meet shipwreck sooner or 


later, according to how long his resources will stand the strain 
of financial losses. 


A committee was appointed by the Fruit Section of the 
National Canners’ Association, to find some means whereby 
this deplorable condition could, to some extent, be remedied; 
which came to the conclusion that much of this ‘indiscrimi- 
nate price-cutting was due largely to the fact that but few can- 
ners have a proper method of cost accounting; a good many 
have no clear conception of the cost of the product they offer 
for sale, and a good many more who claim to know what their 
finished products cost, fail to consider various items of expense 
which will, eventually, come out of the profits, with the ulti- 
mate result that at the end of the year the season’s run will 
show a loss when the canner surely thought he was making 
money. The committee found that the only reasonable way to 
correct this condition was for every canner to adopt a clear 
and simple method of cost accounting, and we are pleased to 
state that we have secured the co-operation of the Federal 
Trade Commission which has delegated Mr. Richard W. Gardi- 
ner, an expert accountant, to meet with us for the purpose of 
devising a cost system that may be adopted by every truy. 
packer. This committee met recently with Mr. Gardiner, and 
after discussing the matter from every standpoint, found that 
while everyone agreed upon the cost of such items as cans, 
cases, contents, labor or such items as are called fixed charges, 
there seemed to be a difference of opinion as to what should 
be included in what is called ‘‘overhead.’”’ We found that while 
some claim their overhead to be as low as five per cent. of the 
gross sales, others charge fifteen per cent., and naturally, when 
selling prices are sometimes based on a net profit of from five 


to ten per cent., it seems very clear why so many canners are 
meeting financial losses. 


Now, to arrive at something definite, and something that 
would meet with the approval of everybody concerned, the 
committee submits the following schedule or list of articles 
that should be included in the cost estimate of canned fruits, 


which we would like to have every canner of fruits read care- 
fully, namely: 


Cans and Cases. 

Fruit. 

Sugar. 

Labor. 

Labels and Labeling. 

Commission or Selling Expense. 
Freight on Empty Cans and Cases. 
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Overhead. 
In Overhead is included: 


Depreciation of Plant and Equipment. 
One per cent. for Swells and Leaks. 

Bad Accounts. 

Office Expense Including Samples and Express. 
Insurance. 

Interest on Borrowed Money. 

Heat and Light. 

Salaries of Proprietors and Officers. 
Labor during period when not operating. 
General Expense, Taxes, Discount. 

Fuel. 


To accomplish proper results, and in order to enable us to 
get up a cost accounting system that will appeal to every can- 
ner and can be used even by the smallest of them, we need your 
co-operation. We will appreciate your answering questions on 
enclosed card and mailing promptly. The committee will 
welcome any suggestions, criticism or advice. 

THE COMMITTEE ON COST ACCOUNTING, 
W. F. Kittelberger, Chairman. 


P. S.—It is almost certain that there will be a heavy in- 
crease in the cost of fruit, cans, cases, labels and labor for sea- 
son of 1917. 

The questions on the card are: 


1. Do you use a cost accounting system in your factory 
operations? 2. If so please check such of the following items 
that you include in your overhead cost: Depreciation of plant 
and equipment, one per cent. for swells and leaks, labor dur- 
ing period when plant is not operated, office expense, including 
samples and express interest on borrowed money, salaries of 
proprietors and officers, insurance, heat and light, general ex- 
penses, taxes, discount, bad accounts, fuel. 3. If you believe 
any of the above items do not properly belong in overhead 
cost, or there are items that should be included that are not 
mentioned, please name same. Signed, with the date and ad- 
dress of canner. 


IMPROVING THE DOMESTIC SARDINE 


Dr. H. M. Loomis, director of sardine inspection, National 
Canners’ Association, declares that as a result of the work 
wihch he is supervising in Maine better sardines will be pro- 
duced. Already the effect has been felt; already the industry 
has been benefited. In writing of the work recently Dr. 
Loomis says: ' 


“The novelty about this inspection is that it is voluntary 
on the part of the packers. A meeting of the sardine pack- 
ers in Eastport during February of this year, attended by prac- 
tically every packer, formed the so-called ‘Sardine Section’ of 
the Canners’ Association, and entered into an agreement to 
support a reasonable and thorough plan of inspection, to abide 
by the rulings of the association and to pay an assessment 
on every case of sardines packed to defray the expenses of 
this inspcetion. This assessment will amount to about $50,000 
a year. 

“The inspection is absolutely independent of the packers, 
the director of inspection being respongible only to the officers 
of the National Canners’ Association. All but two of the 
Maine sardine packers joined, and an advisory board to con- 
sult with the director of inspection is lending ‘its assistance. 

“There are about fifty-five sardine canneries on the Maine 
coast, and the average output is between 1,500,000 and 2,000,- 
0.00 cases. On account of keen competition between them— 
they are operated by about thirty-five companies—the sardine 
industry is no longer the gold mine that it used to be when 
sardines in oil were selling at $6@8 per case of one hundred 
cans. Prices have dropped to a point where they did not 
even cover the actual cost of production a year ago. This 
condition has been brought about through a lack of any proper 
organization or co-operation among the packers, and to the 
packing of fish whlich are ‘feedy.’ 


THE MORRAL_ 
CAN WASHING 
MACHINE 


MORRAL?S CAN WASHING MACHINE 


The accompanying cut represents the 
Morral Can Washing Machine which 
is one of our latest productions and it 
is a very simple and efficient machine. 
It will wash or steralize either cap-hole 
or sanitary cans. The machine has 
been thoroughly tested in a number of 
factories the past season and has given 
universal satisfaction. 


READ WHAT SOME OF THE CANNERS SAY 
ABOUT THE MACHINE 


NorRWALK, OHIO, June 23, 1914. 


Maman: Morral Brothers; WAYNESVILLE, OHIO, OCTOBER 24th, 1914. 
Messrs. Morral Brothers: Mu bc teeny ae reply to yours of October 19th, can say the Can Washing 
Gentlemen :—We have yours of the 22nd inst., inquiring h achine was a “howling success”. ; 
sterilizing machine is working, an iis you that. ae coe I do not understand why you had not thought of this long ago. 
is working very satisfactorily and we are feeding the cans through We installed the machine and run the cans direct from it to the chute that leads 
this one machine at the rate of about one hundred and twenty per ee one person. This 
minute, and the machin % i 50 per day, besides the cans going to the filler hot. ey were SO Warm you cou 
can Nevilizing law. ine fuldills all of the State's requirements on the hold them 7 that can went through 
We can fully recom is i _ this year was thoroughly sterilized. You would be surprised how many people visite 
onal this of our factory this season andall of them claiming it was a very good thing and that 
ours very truly, they would not be afraid to eat corn packed in can: the way we handled them. 
W. C. PRESSING CANNING COMPANY, With best regards, we remain, yours very respectfully, 
H. G. Pressing, Secretary. WAYNESVILLE CANNING COMPANY. 


MORRAL BROTHERS, MANUFACTURERS Morral, Ohio 


AND DEALERS IN 
COMPLETE LINES OF CORN CANNING MACHINERY 
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Most of the packers secure their fish from fishermen op- 
erating independent of the packers. When the herring are 
taken from the water they are very often filled with undi- 
gested food and are known as ‘feedy.’ Certain forms of feed, 
especially what is known as ‘red feed’ (a minute crustacean), 
rapidly decompose after the fish dies, even within two or three 
hours, and this results in breaking open of the belly of the fish. 
The only way known to overcome this is (1) to hold the fish 
alive in what are known as ‘pounds’ for a number of hours until 
the food has been digested, or (2) to cut and eviscerate the 
fish. 

“On account of labor conditions in certain districts it is 
practicaly impossible to secure help to do the latter at a rea- 
sonable cost, and the only resort for the packers has been to 
thus compel the fishermen to hold their fish until the feed is 
eliminated. Many of thq fishermen have reaiized the position 
in which the packers were placed and have co-operated with 
them by putting in pounds in connection with the fish weirs 
or traps. A new machine for cutting and eviscerating the fish, 
now being perfected, it is hoped will further aid in the solu- 
tion of this difficulty. Placing a large amount of inferior sar- 
dines on the market has greatly injured the reputation of the 
whole industry. 

“Government food officials were asked to help the indus- 
try and improve conditions, and Dr. F. C. Weber, of the 
Bureau of Chemistry, was sent to Maine for two seasons to 
make a thorough study of the industry and see what could: 
be done. He did a great deal of experimental work and was 
the means of helping the packers in a number of ways. He 
recommended that the packing of ‘feedy’ fish should be stopped 
and the present inspection was started largely to secure this 
result. - 
“The work of the canners# association for the sardine 
industry was placed in charge of a director of inspection with 
an office at Eastport, and the territory in which the canneries 
are located has been divided into fifteen districts with an in- 
Later the districts will be made smaller and the number of 
spector assigned to supervise the canneries in each district. 
inspectors increased to twenty or twenty-five. The director 
has sole charge of the appointment of these inspectors, who 
are in no way connected with the industry, but are being 
trained for this special work. 

“Sanitary requirements for the sardine canneries have 
been laid down for the present season, and if these require- 
ments are fully complied with and only fish of good quality 
are packer certificates of inspection will be issued to the packer 
to cover each case of goods. These certificates read as 
follows: 


“*These sardines have been inspected and packed 
under our supervision in accordance with our sanitary 
requirements for packing sardines. 

““*National Canners’ Association, 
“*(Signed) H. M. Loomis, 
“**Director of Inspection.’ 


“It must be borne in mind that there is a great demand 
for a five-cent can of sardines, particularly in the South, and 
this inspection is endeavoring to secure primarily not to elim- 
inate this five-cent package, but to give the consumer the as- 
surance that he is getting a product which is cleanly and 
wholesome even at that price. For the present, at least, the 

association is not attempting to set standards of quality or to 
’ consider questions of purely commercial grades. No person 
can reasonably expect to secure for five cenis a can of fancy 
sardines, similar to some of the imported brands, which bring a 
price of from fifteen cents to twenty-five cents a can. 


‘The keynote of this whole movement being quality first, 
the packers are making an effort to conduct their business in 
such a way as to create a new demand for their products and 
to place them above suspicion in the eyes of food officials, both 
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Federal:and State. There has been a wonderful improvement 
in the sanitary conditions {n and around the canneries and in 
the dress and habits of the employes. 

“It may safely be said that these improvements have cost 
the packers at least $1,000 for each cannery, which means 
at least another $50,000 invested in this movement. It is 
also probable that as a result of this inspection there will be 
some curtailment in the season’s pack; altogether, therefore, 
one !is safe in saying that the campaign which the packers 
have started will cost them from $150,000 to $200,000; most 
of them welcome it, however, provided the inspection can be 
carried on impartially and rigidly. The whole plan is yet in 
its experimental stage, and will not be given its real test until 
the packing season is at its height in the fall.” 


BETTER FARMING AND BETTER FARM LIFE 
BY BUILDING UP RURAL COMMUNITIES 


“At the head of all the sciences and arts, at the head of 
civilization and progress, stands—not militarism, the science 
that kills, nor commerce, the science that accumulates wealth, 
but agriculture, the mother of all industry and the maintainer 
of human life.” 

That agriculture will be developed throughout the United 
States just as community centers are developed and that when 
the two are separated the fabric of rural life will be torn down, 
is the belief of Prof. G. J. Christie, superintendent agricultural 
extension work, Purdue University, who, in talking before the 
convention of the National Fertilizer Association recently, used 
the above statement regarding agriculture by President Gar- 
field as his text. 

“Do you think that we can develop the country districts 
of Indiana, or any other State, if we destroy the rural towns? 
The rural towns grew up because the farmers wanted and 
needed stores where they could trade, where they could mar- 
ket their produce and buy supplies. The country storekeeper 
is there because they wanted him. Then they found they 
needed blacksmith shops, men to handle machinery—a center 
where they could get work done. It was the farmer himself 


who wanted the local center and he is the man that brought 
it there. 


“We are convinced that there is enough information in 
our departments of agriculture and experiment stations if taken 
out and applied on the farms to double the production of this 
country, to make the land bloom like a rose, to give us the 
foodstuffs that will feed our increased millions of people in 
an adequate way. The county agent offers a medium through 
which this work can be accomplished,’’ added Professor Chris- 
tie. “It is readily seen that the educational field is large and 
that there is plenty for the county agents to do. Again, this 
work is directly helful and profitable to all classes. Since 
county agents in most cases are supported, in part at least, by 
public taxation, they should exercise every care in the lines of 
work chosen, not to assist one class at the expense of another, 
providing they are engaged in legitimate business. 

“In many counties there are people who would organize 
and use county agricultural advisors as financial agents for co- 
operative buying and selling. This is a questionable line for 
county agents to take up. Some of these people believe that 
the county agent is the farmer alone. They forget that in 
most cases the county agent is financed by public taxation. It 
was the hope of the leaders of this movement that the county 
agent should work in communities with the farmers so that 
they may grow more corn, more wheat and more meat in 
order that the people in the cities shall get more foodstuffs 
at reasonable prices. They hope to help the farmers to make 
some money and to make life more livable. 

“We say to the county agent if he is mixed up in buy- 
ing of fertilizers and sugar and machinery and other things 
for the farmers of his county, ‘Purdue University cannot sup- 
port you in this movement,’ We take this stand because we 
know that such work establishes a barrier between business 
men and the rural people. In this way is destroyed the great 
aim and object of the whole movement—to better cement and 
weld all the people together in order that we may do things 
in a bigger and better way. We must also have the rural 
people see that they are making money, not to buy more land 
to grow more corn to feed more hogs to buy more land, to get 
into what they call the Illinois Circle and run it around seven 


times and then lay down and die and leave lit behind them. 


They should get some land to grow more corn and feed more 
hogs to get the money to build more roads and build better 
homes and have better life in the country. That is what we 
want and that is what the farmers must have.” 
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AUTOMATIC ROUND CAN FLANGER, No. 157 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no cams; 
easily adjusted from one size to another and is 
entirely automatic, requiring no help to operate 
same. Write for particulars and prices. 


We Build a Complete Line of 
’ Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. 


CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


“CONTINENTAL” 


Pick-Up Gums 


COLD Pick-Up Gums 
H OT Pick-Up Glues 


For All Can Labeling Machines 


THE CONTINENTAL MEG. CO., Inc. 
4611-15 W. Girard Ave., Philadelphia, Pa. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES. 


Made up or in Shooks. Cargo or Carload. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUCEESHA, 


SAFETY FIRST 


Merchandise 


This New Combination Merchandise Storage and Office Building is not 
semi-fireproof, but is fireproof. Insurance on merchandise is 15 3/10e. 
Every floor steam heated. 

Warehouse located within five minutes walk of all freight depots, and 
at the door of the richest agricultural territory on earth. 

We own and operate our own building. and are also bonded to the state. 
Switching charges absorbed by carrier. We solicit your Kansas City 
business on the basis of safety and service. 


BROKERS OFFICE & WAREHOUSE COMPANY 
“Brokers’ Building” KANSAS CITY, MISSOURI 
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Seattle Salmon Market 


Car shortage has become serious throughout the northwest—Heavy rail shipments of wheat 
the cause—Salmon market is firm—Columbia River fall pack will be a record— 


Notes of this Section. 


Reported by Telegraph 


Seattle, Wash., Oct. 6, 1916. 

Salmon.—The factor uppermost in the minds of 
everybody connected with the shipping of salmon is the 
car shortage that now exists in the Pacific Northwest, 
and on the entire Pacific Coast for that matter. This 
part of the country is now in the grip of the worst car 
shortage that has prevailed since 1906-7. The railroads 
are unable right now to furnish more than half the de- 
sired equipment and shippers believe that the shortage 
has not really commenced to be felt. 

The scarcity of cars is due among things to the fact 
that the railroads have had a sudden call for thousands of 
cars to move wheat from Washington and Oregon to the 
Atlantic Coast for reshipment to Europe. In normal 
times this wheat comes to the Pacific Coast tidewater 
terminals, where it is shipped in vessels. There are no 
vessels for this purpose this year, hence shippers are 
using the railroads. Ordinarily the wheat would be un- 
loaded at the Great- Lakes, but grain terminals are so 
congested that there the cars are going on through to the 
Atlantic Coast. This means that cars leaving the North- 
west with wheat cannot possibly get back to this coast 
until probably the end of the year, if then. And in the 
meantime shippers of all kinds of commodities' are suf- 
fering. General Western Freight Agent Still, of the 
Northern Pacific Railway, states that fully one-third of 
the Northern Pacific’s cars are off the system. Traffic 
officials are making no promises of improvement. In fact, 


they freely predict that the shortage will be worse in- 


stead of better. The railroads are no longer making any 
effort to solicit business, for they have more freight of- 
fered than they can handle. 

Large quantities of salmon are moving East, but the 
movement would be much heavier if more cars could be 
obtained. Shippers can see no relief by water with ves- 
sels as scarce as they are at present. It is said that pos- 
sibly the Allies may send more vessels here for salmon 
than had been arranged for if it appears that rail deliv- 
eries are impossible. This is said to offer about the only 
hope for relieving the congestion of salmon at Pacific 
Coast terminals. Warehouses are bulging with salmon 
already and every vessel from Alaska brings down a lot 
more. With prices as they are not as much canned sal- 
mon as usual will be held over in the North until spring. 
In fact, the majority of canners are oversold already and 
have no salmon to carry over. 

The market is very firm, the car shortage notwith- 
standing. There is so little salmon available that holders 


are exceptionally independent. Outside prices are asked 
on all grades. 


Word comes from Portland, Oregon, that the run of 
salmon on the Columbia River has slowed up some, but 
that the catches are still large and the canneries able to 
run at large capacity. It is now a well-established fact 
that the Columbia River pack will be the largest ever 
known. On top of this very large pack camners are hay- 
ing no trouble whatsoever in disposing’ of their entire 
holdings at good prices. Foreign buyers are picking up 
all the Columbia River medium reds that they can. 

The Alaska salmon fleet is about all in now. These 
vessels have all arrived without trouble. This has been 
one of the few years in which some of the cannery ves- 
sels have not suffered mishaps of some character. 


Partly to take advantage of the fall run and partly to 
have the plant in readiness for next season’s big run of: 
sockeyes, the Everett Packing Company, Everett, Wash., 
has been installing additional equipment. Two new lines 
of machinery have been installed, making this a six-line 


plant. The Everett Packing Company’s plant now has a 
capacity for 300,000 cans of salmon a day and is one of 
if not the largest salmon cannery in the world. 


The North Alaska Salmon Company, cf Seattle, has 
been incorporated by D. W. Branch, of Seattle; Philip 
Larmon, Henry Hardy, Harry Williams and Henry J. 
Aaron, of Chicago. The company is capitalized at 
$700,000. This is an unusually interesting corporation. 
Mr. Branch has been in charge of the Libby, McNeil & 
Libby salmon canning operations in the Pacific North- 
west, and it is supposed that the new company just or- 
ganized is the concern that will operate the various com- 
panies controlled or owned by the Chicago interests. 

Fruits.—The canned fruit and vegetable business has 
been good, but during the past two weeks has dragged 
very materially. This has been due to the fact that the 
scarcity of cars has hurt the lumber industry to such an 
extent that mills and camps are being forced to close 
throughout the Puget Sound country. The closing of 
these camps and mills cuts off a very large trade in 
canned foods of all kind. A month ago jobbers had 


thought that the.lumber camp canned foods trade this 
fall and winter would be very heavy, but now it looks as 
though it would be one of the lightest in a number of 
years. 

A special effort is now being made by Seattle job- 
bers, manufacturers and others to develop Siberian trade. 
It is said that a large business in canned foods can be 
developed in this section. “SALMON.” 
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—read this 
It’s 
IMPORTANT 10 YOU 


WE want to make 

clear to you the 
difference between pass- 
ive and active represen- 
tation. Between the kind 
of interest which goes 
no further than merely 
listing your account 
among others and the 
kind that goes out after 
business 


and 
gets 
it? 


SOME wise packers 
wanted this kind of 
representation badly 
enough to tear loose from 
old, unproductive con- 
nections and they are 
getting results through 
us. When you feel like 
improving your business 
in New York, let us hear 
from you. 


SEGGERMAN BROS., Inc. 


91 HUDSON STREET 
NEW YORK 


NOTE « A POST CARD MAY START 
2a SOMETHING COMING YOUR 
WAY. TRY IT. SEND US ONE TO-DAY, 
WE'RE ALIVE. 


TRADE 


J. B. HENDERSON & SON 


160 North Fifth Ave. Room 717 Chicago, Illinois 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


There are only 43 Wholesale Grocery Houses in Chicago which we con- 
sider prompt pay and reliable. We sell them all and personaly call 
upon them all regularly. If you have canned foods you desire sold 
write us giving a description of the quality and quantity and we 
will promptly reply advising you of the price we can obtain. This 
is the largest and most active canned foods market in the United 
States handling a larger volume and variety of canned foods than any 
market in the world. You should be reliably represented here. We 
refer you to any Wholesale Grocery House in Chicago and to The 
Mid-City Trust and Savings Bank of Chicago as to our reliability and 
dependability. If it is good food and comes in a can we will sell it. 


HARRY C. GILBERT CO. 
-CANNED FOOD BROKERS. 


INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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The California Market 


Tomato pack cannot be heavy—New price-list shows further withdrawals—Salmon continues 
to arrive—Tuna packing falls off again—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., October 6, 1916. 

Crop Conditions—The recent rain that visited al- 
most every part of California was succeeded by a few 
days of warm weather and but little damage was done 
to tomatoes or grapes, although it seemed for a time as 
though the loss would be quite heavy. Another storm 
has reached the southern part of the State and the weath- 
er bureau is sending out storm warnings, so another 
downpour is expected by tomato growers. Under the 
most favorable conditions, the tomato pack in Califor- 
nia could not be a very large one, as the acreage is only 
about normal, and the dry spring interfered with the 
early growth of the plants. 

What little business there is now being done in 
canned tomatoes is on the basis of 85 cents for No. 2% 
standards, with solid pack ten cents higher. It might be 
possible to buy the output of some small packer in the 
valley at slight concessions from these prices, but San 
Francisco ay packers have nothing to offer at a cheaper 
rate, and but few are willing to accept orders at all. 

More Withdrawals—The California Canners’ 
Association has issued a new price list and an inspection 
of this reveals the fact that by far the bulk of the pack, as 
far as varieties and grades are concerned, has been dis- 
posed of. It has but little to offer in the line of apricots, 
cherries, plums or berries, and its line of peaches is be- 
coming badly broken. It has nothing to offer at present 
in the line of tomatoes, but still has some white aspara- 
gus, extra sifted, standard and second peas, and a few 
grades of pineapples. Its list of future ripe olives is com- 
plete, about the only line on which no withdrawals have 
been made. The Central California Canneries has also 
put out a new list and this not only shows some with- 
drawals, but a number of advances as well. Cling 
peaches have been advanced 10 cents in special extras, 
extras and standards and 5 cents in the lower grades, 
while freestones have been advanced 5 cents on almost all 
grades with the exception of extra standards, where the 
advance is 10 cents. Apples have been advanced 5 
cents on No. 2% and 15 cents on No. 10, water and solid 
pack pie. Several grades of apricots have been with- 
drawn and No. 2% extras have been advanced 5 cents, 
while No. 10 water and solid pack pie have been advanced 
25 cents. 

Salmon—Salmon packets continue to arrive every 
few days from Alaskan waters, but it will be several 
weeks before the entire fleet is in port. Up to the present 
time a total of thirty-five vessels have arrived with car- 
goes of canned fish, more than one half of these being of 
the Alaskan packers fleet. Receipts have aggregated 
1,256,998 cases, besides several thousand barrels of pickled 
and salted fish. 

The California Fruit Canners’ Association, which 
handled quite a quantity of canned salmon last year under 
its Del Monte brand, is offering fish again this year and 
will handle both Columbia River and California salmon. 

Tuna Packing—Tuna packers have been experiencing 
a slight run of fish of late and the chances of making a 


pack that will enable them to fill orders in full are getting 
slim. As a result of the scarcity of fish canners have 
raised prices from $37.50 to $45.00 a ton, and many boats 
have left for the Santa Barbara Channel, where it is 
reported that the tuna are running. Most of the canners 
in the southern part of the State have been running three 
days a week of late. 

A trial by jury of the suit of the American Trading 
Company against the North Alaska Salmon Company of 
San Francisco has been commenced in the court of 
Federal Judge Van Fleet. The trading company alleges 
that salmon sold to it in 1912 was bad, and was discovered 
by buyers throughout the country, and that quantities of 
this was seized by the pure food authorities. 

The Lewis Packing Company of San lrancisco has 
plead guilty in Federal Judge Dooling’s court to the 
charge of violating the pure food and drug act in shipping 
adulterated catsup to Honolulu. The passing of sentence 
has been postponed. 


Coast Notes.—The pack of ripe olives is expected to 
be a large one this year and canners are making special 
efforts to secure future business. Several firms are en- 
tering the field for the first time, making competition 
keen, but there has been but little indication as yet of any 
shading of prices. One of the most interesting features 
of this business at the present time is the tendency of 
some of the large operators to purchase groves and thus 
have an independent source of supply. The Ehmann 
Olive Company, of Oroville, Cal., has just purchased a 
40-acre grove near that city for $50,000. This grove is 
28 years old and has a reputation for producing large 
olives. It was from it that Mrs. Freda Ehmann made the 
first commercial pack of ripe olives in the State and thus 
laid the foundation for this prosperous and rapidly grow- 
ing industry. 

Libby, McNeill & Libby have chartered the steamer 
Wilmington from the Charles Nelson Company for a voy- 
age from Honolulu to San Francisco with canned pine- 
apples. 

The pack of the Central California Canneries at Sac- 
ramento, Cal., will break all previous records this season, 
according to Manager H. L. Stewart, and about three 
hundred cars will be required to move the output. 

Announcement is made that the board of directors 
of the recently organized California Packing Corporation 
will include the following: J. K. Armsby, George N. 
Armsby, R. M. Barthold, R. I. Bentley, C. H. Bentley, 
William Fries, M. J. Fontana, S. L. Goldstein, A. G. 
Griffin, C. W. Griffin, W. J. Hotchkiss, A. \W. Porter and 
L. E. Wood, besides representatives of New York finan- 
cial houses and Balfour, Guthrie & Co. It is understood 
that J. K. Armsby is to be president and William Fries 
will be chairman of the governing board. The central 
business organization will be located in San Francisco. 

The Freewater Cannery, of Freewater, Ore., represent- 
ing an investment of about $13,000 has been leased by 
S. D. Peterson to the Idaho Vinegar and Cider Co., and 
will be operated this fall. 

W. J. Hotchkiss, president of the Central California 
Canneries, has returned to the Coast from an Eastern 
business trip. BERKELEY. 
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CAN COMPANY 


Baltimore Maryland. 


Manufacturers of PACKERS AND SANITARY CANS. 


Bay State PEAR Parer 


The most practical on 

the market. In stock 

for quick shipment. il af 

A. K. ROBINS & CO.., BALTIMORE, MD. 


Manufacturers of CANNING Machinery 


MERO PEA AND BEAN PICKER AND CLEANER 


No Blows or Floaters 


Removes all splits, leaves, 
thistles, blows or floaters. 


Next to the Viner it is the 
greatest Jabor saver. 


QUALITY PRODUCER 


Lets get together for next year. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 


San Francisco. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


Baltimore and Holliday Sts., Baltimore, Md. 


Telephone St. Paul 2608. 


A. I. Jupce, 


Tue Canning TrapE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 40th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


One year, $3.00 
Canada, $4.00 
Foreign, $5.00 


Extra copies, when on hand, 5 Cents each. 
ApbvVERTISING Ratres.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE Trapg Co., Baltimore, Md. 


. Packers are invited and requested to use the columns of THE 
Canning Trap for inquiries and discussions among themselves on 
all matters pertaining to their business. . 


Business communications from all sections are desired, but 
A. I. JUDGE, Editor. 


anonymous letters will be ignored. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, OCTOBER 9, 1916 


EDITORIAL JOTTINGS. 


Don’t forget the meetings in Chicago today one 
week. 


The various committees of the National Canners’ 
Association will hold sessions at the La Salle Hotel, be- 
ginning on Monday, the 16th; and the various Sections 
will meet for consideration of important matters. The 
Machinery and Supplies Association will meet at the 
same time—that is, on October 19th, at 10 A. M., Hotel 
La Salle. Members of these various committees and 
Sections should make note of the dates and be-present. 


During the same week the Western Canners’ Asso- 
ciation will hold a meeting at the Hotel Sherman on Oc- 
tober 17th; the first meeting in the morning, followed by 
a subscription dinner, and another meeting in the after- 
noon, to complete the business. All Western canners 
are invited to be present. 


These meetings are a full month in advance of their 
usual time of assemblage, but we presume there must 
be a reason for holding them earlier than usual. One 
reason could be found in the fact that the packing sea- 
son has ended that much earlier, and this being the case, 
it is well for the canners to get together and prepare for 
next season’s operations. 


Abundant warning has been given all canners on the 
selling of futures of the 1917 pack. We certainly hope 
that no canners have rushed into accepting business for 
1917 on the old basis, even if that basis was about the 
market prices in former years. The goods are going to 
cost considerably more in 1917 than ever before, and if 
there is any greater piece of foolishness than selling fu- 
tures below the cost of production, it has net as yet been 
discovered. These warnings from us are becoming hack- 
neyed, and there are those who will say that they are 
a usual screed with us. But glance back over the 
past few years and you will see that the cost of produc- 
tion has steadily increased until old time prices are so 
far behind that they appear foolish in today’s light. 
There was good counsel in our advice, therefore; but the 
advice we give you now—to advance your prices mate- 
rially before accepting new business—is better than any 
we have ever given, and it is more necessary that it be 
heeded. We are not trying to say “we told you so,” and 
you do not have to take our advice unless you want to; 
but it is a fact, there are more and more canners coming 
to see that The Canning Trade is always and eternally 
on the watch for the canners’ good—always the friend of 
the canners, and speaks solely from that viewpoint; and 
knowing that it is thoroughly independent and unbiased 
in its relations to the industry, having no interest in any 
cannery or supply house, they rely upon its utterances. 


If the canners of the country will take the trouble 
to go to their local newspapers and explain to them why 
canned foods should be advanced by the retail grocers 
not more than Ic at a time, as explained in our last week’s 
editorial, they can do more for their own good than they 
may think. These papers will eagerly take up anything 
that pertains to the advancing costs of food, and when 
they learn that the grocer could well sell a can of goods 
at llc instead of 15c, as he at present makes his ad- 
vances, they will get behind the movement, and _ the 
grocer will soon be brought to see the light. We do not 
mean that the grocer should be antagonized; just the 
contrary, for if he were shown the truth he would realize 
that he can advance his prices sufficiently to cover added 
costs without checking the consumption of the goods 
whatever. The grocer is worried when canned foods do 
not move off his shelves rapidly, and that is why he op- 
poses the I5c seller as against the 10c. Let him try 
them at Ilc, 12¢ or 13c, instead of the 5c.advance, and 
he will find that the buyers will take them just as rap- 
idly as they did at 10c. Every canner in the business 
could do some good work with the retailers during the 
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THE CANNING TRADE 


Last year we knew all about The 
Sanitary Can with The Sanitary 
Gasket. 


This year you know all about The 
Sanitary Can with The Sanitary 
Gasket. 


AMERICAN CAN COMPANY 
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coming months, and we question if it is not the duty of 
these producers to help move their productions. If the 
canners want to secure profit-showing prices they must 
wipe out this 10c¢ selling boogy. So the fight is not for 
today, but for years to come. 


We announced last week that Secretary Gorrell was 
in New Orleans organizing the Shrimp and Oyster Can- 
ners into a Section of the National Canners’ Association, 
We can now announce that this Section was then formed 
and is well supported by this class of packers. Dr. L. H. 
Jastremski was named Chairman and Charles L. Greiner 
as Secretary of this Section, and the prospects seem very 
bright for the success of this new member of the Na- 
tional Canners’ Association. The canning of shrimp is 
rapidly growing to an important industry, and with a 
little pushing behind it might easily equal the fame of the 
tuna industry. It is many years older than the packing 
of tuna fish, and the canned product has been sold exten- 
sively to the few who knew of it, but there has never 
been any concerted effort to make it a popular dish. The 
catch of shrimp was comparatively small and the prices 
consequently very high until the past few years, when 
it was discovered that large schools of shrimp abound in 
the ocean. This enabled the canners to secure a suf- 
ficient supply, and over a long enough period to make 
the packing worth_while, and now the public is being 
invited to partake of one of the finest articles that goes 


into cans. It is today becoming a popular dish at a pop- 
ular price, and it will grow from its own genuine merit, 
The organizing of the packers into a close working body 
for the benefit of the industry will help matters consid- 
erably, and we trust this new Section will make a dis- 
tinguished mark among its fellow Sections. 


We have been somewhat surprised at the way the 
big merger of the Pacific Coast canners is trying to float 
its common stock. Brokers in all the prominent cities 
have been given blocks of its common stock to sell at 
a stated figure, and a full prospectus of the company and 
its intentions and accomplishments. And these brokers 
have gone at it, hammer and tongs, to get the stock 
placed, in a way that we fear does not do credit to the 
big interests that were drawn into the merger. [or every 
company that joined this merger was a pronounced suc- 
cess and making good money, and the capitalization at 
$10,000,000 is most conservative. What, then, is the 
necessity of huckstering the stock as is now being done? 
This is the question that is going the rounds of ‘the in- 
dustry, and we can but wonder. 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 
on certain definite lines. ‘‘A Complete Course in Canning” 
furnishes this reliable information. No cannery is complete 
without this reference library. Published by The Canning 
Trade Price $5.00. 


EAST BROOKLYN BOX CO. 


BALTIMORE 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


MD. 


% ip CORES 


Ex 
AMERICAS 
Highest quality TIN PLATES— specially adapted to the requirements of the canning and packing industries. ic K RS se 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20K 25 t 
| Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. =H t= 
| AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. || Specify “ AMERICA N” brands 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Maryland 


Baltimore = = 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. 


JOHN G. MAIERS’SONS 
BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 
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GOSSIP FROM THE CANNING STATES. 


CANADA.—Fire recently destroyed the canning factory at 
Sarnia, Ontario, Canada, causing a damage said to total 
$200,000. There are two factories at Sarnia, one belonging 
to the Ontario Canners, Limited, the other to Stuarts, Lim- 
ited; the former is the one which burned. The St. Thomas 
Dehydrating Company’s plant at St. Thomas, Ont., has also 
been burned recently. This is probably the factory. owned by 
the Dominion Canners, Limited. It is understood the 
Canadian Government is now investigating the cause of these 
two fires, the general belief being that incendiaries are at 
work on the food factories, with a view to causing a shortage 
in the war zone. 


WASHINGTON, D. C.—Secretary William C. Redfield is 
now a big booster for canned dogfish, according to newspaper 
reports. It is said Mrs. Redfield served the canned fish at a 
recent meal and it made such a hit that its success as a food 
is assured. 


FLORIDA.—‘Bryan is interested in establishing a can- 
neary at Tampa,” says a report. But in this case it is T. E. 
Bryan, of Snow & Bryan, the Tampa wholesale grocery house. 
He is advocating the erection of a large and modern factory; 
also a factory for making the cans, so as to save freight 
charges, etc. The Florida Fruit Preserving Co., of Jackson- 
ville, Fla., is a new concern that proposes to can citrus fruits, 
syrups and other articles. C. L. Farnsworth, of Jacksonville, 
seems to be the man in charge. 


ILLINOIS.—The Freeport, Ill., Journal reprints a para- 
graph from The Canning Trade stating that the sardine sec- 
tion of the National Canners’ Association is spending $40,000 
on inspection work, and that each sardine factory is spending 
approximately another $1,000 to insure to the public a high- 
class article. All this publicity will help the sale and should 
make the expenditure worth while. 


INDIANA.—The Powers-Sheppard Canning Co., of Ander- 
son, Ind., reports that the season just closed has been an ex- 
cellent one, and that they are preparing to enlarge the factory 
for next season. This is its first year. A report says the 
Anderson Co., at Anderson, Ind., finished corn on the 21st of 
September. 


IOWA.—The factory of the Iowa City Canning Co. fin- 
ished carn about the 20th of September, which is a few days 
longer run than the average season. The yield is said to have 
been fair, and the quality very fine. The factory of the 
Center Point Canning Co., at Center Point, Iowa, was forced 
to close for a week prior to September 21st, because of corn 
shortage. The drouth has made the corn late and scarce and 
about one-half a crop is the result. 


KANSAS.—The Mother-Daughter Canning Club of Kansas 
has arranged to celebrate December 6th as ‘‘Buy-A-Can” day 
and elaborate advertising arrangements have been prepared, 
including a moving picture of the club while at work and 
other scenes of interest. This will be shown in all moving 
picture parlors in Leavenworth county. Some of the promi- 
nent business men of Leavenworth are interesting themselves 
and it promises to be an important day. There seems no rea- 
son why commercial canners should not get in and help boost 
the plan, as it will help all canners, and the industry. 


NEBRASKA.—The corn season in this State was prac- 
tically three weeks late, as indicated by the report that the 
Atlantic Canning Co., of Fremont, Neb., continued packing 
until about September 20th. The season usually closes Sept. 
1st. The Kearney Canning Co., at Kearney, Neb., has been 
handicapped by a shortage of help, as the schools opened just 
at the height of the canning, making it necessary to run night 
shifts. They finished about Sept. 30th. 


NEW JERSEY.—In the neighborhood of Camden buyers 
for the Baltimore and the Camden factories paid as high as 
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34c per basket for tomatoes during the middle of September, 
Those factories in Camden have been unable to secure enough 
tomatoes to keep the regular help busy, but the country fac. 
tories have been unable to get enough help to handle the to- 
matoes. This situation was probably due to the _ infantile 
paralysis scare and consequent quarantine, preventing the city 
families from gong to country districts. 


NEW YORK.—Newspaperdom, a journal for newspaper 
publishers, recently contained an article headed ‘A Good 
Thing Well Done.” It claims that the National Canners’ As. 
sociation has secured a great amount of free publicity from 
papers all over the country, and calls on the papers to stop 
giving free reading notices. It also claims the Association 
should spend one-quarter of one per cent of their annual sales 
in advertising, which would provide an amount totaling 
$1,000,000 per year. Now who says Frank E. Gorrell doesn’t 
earn his salary? The New York City wholesale grocers are 
spreading the news that canned fruits and vegetables will be 
higher this winter than for some time. Canned shad has 
come on the New York market, said to be from California 
factories. What’s the matter with canned shad from the 
Chesapeake Bay? Bids for supplying the Government with 
canned fruits and vegetables were opened in New York the 
latter part of September and prices in every instance were 
much higher than last year. Millions of pounds of tomatoes, 
more than a million pounds of corn, nearly three hundred 
thousand pounds of lima beans, over half a million pounds of 
peaches and other items to a large extent were bid on. Aus- 
tin, Nichols -& Co. were the lowest bidders on the peaches, 
quoting $1.80 per dozen, or 15c per can. R. C. Williams & 
Co. bid a little less than $113,000 on 46,000 cases of tomatoes 
to be furnished, which is approximately $1.23 per dozen.—— 
Sig. Seeman, of Seeman Brothers, New York, is reported as 
having quoted an Indiana broker a price on string beans that 
he thought would be prohibitive, as he had no desire to sell 
any any part of his stock; the broker, however, came back 
with an order for immediate shipment. 

OREGON.—S. D. Peterson, receiver for the Freewater, 
Oregon, cannery, states he has leased the plant to the Twin 
City Vinegar and Cider Co., of Twin Falls, Idaho, who will in- 
stall new machinery and operate the factory for making cider 
and vinegar. The pupils of the Chemawa School at Che- 
mawa, Marion county, Oregon, do considerable canning on the 
“home” scale, and bid fair to branch out into a regular can- 
nery. 


THE SOCIETY FOR THE SUPPRESSION 
OF VICE IN OTHERS 


We Americans have been overdoing the goody-goody thing. 
We have so strong an infusion of puritanism in us that we 
might almost apply to ourselves Macaulay's caustic remark 
that ‘‘the Puritans hated bear baiting, not because it gave pail 
to the bear, but because it gave pleasure to the spectators.” 
We have not distinguished between the use and abuse of things, 
but promptly forbade what gave the wicked profit while giving 
the cheerful common people pleasure, because we were con- 
vinced that it is sinful for the common people to enjoy them- 
selves. 

It never occurred to us to bar out the wicked and let the 
innocent go on with their good time. The Society for the Sup- 
pression of Vice in Others is one of the reasons for Ameri- 
can, unpreparedness for self-defense. It has broken our foils 


‘and single sticks across its knees, thrown the boxing gloves 


in the furnace and sold the rifle to the junk man. In fact, 


I am so out of patienca with ourselves just now—not having 
had my customary cup of Beef Broth for breakfast—that I 
think it would have been no great loss had the Mayfiower 
foundered on its first trip over here—From Campbell’s The 
Optimist. 


NEWS NOTES. 


The Postoffice Department has authorized an experimental 
mail-carrying aeroplane service between Chicago and New 
York from October 7th to November 1st, to be conducted by 
the New York Times. The trip is expected to be made in nine 
hours compared with 20 hours by train. 

President Herr, of Westinghouse Electric Company, said 
Tuesday before the American Manufacturers Association: 
“When the war ends there will be a demand upon American 
industries to reorganize and reconstruct European communi-_ 
ties and industries that will make the war orders placed here 
seem insignificant.’ American industrial commission repre- 
sentatives abroad have advised Mr. Herr that physical destruc- 
tion in Northern France alone exceeds $2,500,000,000 in value, 
750 towns have been destroyed and more than 2,500 cities are 
in possession of Germans. War area in France and Belgium, 
19,595 square miles, was a metropolitan, manufacturing dis- 
trict, thickly populated.”’ 

London, Sept. 21.—The British Board of Trade Journal 


‘ig in receipt of a copy of the “Svensk Forfattunigssamling”’ 


containing the text of a law whereby subjects of foreign coun- 
tries are prevented from acquiring real property, from acquir- 
ing or working mineral deposits, and from carrying on min- 
ing or obtaining mining concessions in Sweden without the spe- 
cial consent of the King. 


Columbus, O., Oct. 4.—President Wilson will receive from 
a special committee of Ohio bankers a series of resolutions 
passed at a meeting here today asking him to use the powers 
of his office, or if necessary, to ask Congress for an embargo, 
tax or other restricting influence which will conserve the 
present wheat crop of the United States to Americans. The 
resolutions are in line with similar efforts in New York, Phila- 
delphia, Indiana, Michigan and other city and State meetings 
of bankers throughout the country. 
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PAVER A PROPHET. 


The J. M. Paver Co., the big brokerage house of 
Chicago, has been adding glory to its laurels recently, 
by some prophetic market reports. Those who under- 
stand, or rather those who are familiar with the difficul- 
ties of judging market conditions before they happen, 
will best appreciate the fine points of this work. It re- 
quires not only extensive and intimate knowledge of 
conditions in all sections, but a rare quality of courage, 
to set down in black and white one’s diagnosis of what 
the market will be. It is commonly called “guessing ;” 
but when the guesses run true one time after another, 
it begins to look as if it were something more than chance 
luck. As early as August 23, Paver said, in his circular- 
letter—and we submit it as a sample of the prophecy 


referred to: 

The summer of 1916 will long be remembered by the 
canned foods fraternity. Extraordinary and most unusual con- 
ditions have prevailed, and if we read the signs aright, more 
surprises are in store for us. 

With small packs to date of the several items, coupled 
with the increased buying power of the real consumer of the 
canner’s products, a strong market with advancing values has 
ruled and there seems to be little or no chance of a break 
anywhere along the line. 

Everything in canned foods has been wanted. Indeed, 
the broker’s mission these days lies, rather in finding the 
goods to sell than in locating buyers. Possibly some of our 
friends might accuse us of being overly bullish, but confronted 
with the facts as we view them, it doesn’t look as if there’s any 
room right now for the pessimist or the bear. We are passing 
through most unusual times in the canned foods industry and 
all should appreciate and realize it. 
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THE CANNING TRADE, 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


Good Books for your Office: 


1—A Complete Course in Canning. 
2—How to Buy and Sell Canned Foods. 
3—A History of the Canning Industry. 
4—The Canning Trade Almanac. 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


Baltimore, Md. 
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FOR No. 3 CANS AND UNDER 


Price - $125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


JAMS 
goodsthatcan flow 


by gravity and 
shaken intothecan 


HENRY R. STICKNEY 


PORTLAND, ME. 


NEW NGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


STICKNEY BEAN and PEA FILLER: 


ZASTROW’S 


=) 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are- square, so that when the square cars filled 
with oysters are run into them. they fill the Box as full as prac- 
tical, leaving verv Jittle unused space for the live steam to fill 
up. They are made of *%s inch plate steel. riveted together with 
53 inch rivets, all seams and joints are fitted and caulked care- 
fully, the framex are filled with packing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 3” inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


SCHLUTTER-ZASTROW MACHINE CO., Inc. 


- Successors to GEO. W. ZASTROW 
1404-1410 Thames St. Baltimore, Md. 


Patent Applied For 


THE PERFECT PEACH SLICER 


Makes the orange slice. 
Silent rim drive. 
No belts to wear. 
4 to 10 slices as wanted. 


Every blade independent—can be re- 
moved instantly. 


Large capacity. 
No noise—no oil—no expense. 


All steel construction. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 
SAN FRANCISCO 
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DAILY MARKET REPORT. 
Tomato Section National Canners’ Association. 
This report is compiled from figures which are furnished 


us by canners who are supporting this effort. 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 


The states included in each group are as follows: 
Group A—Maryland, Delaware, Pennsylvania, West Vir- 


ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 


Group B—New Jersey. ; 
Group C—New York, Connecticut, Massachusetts. 


Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 


Group E—Missouri, Kansas, Iowa and Minnesota. 


Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


Group G—Utah, Colorado, Nebraska, Idaho, Oregon, 
North Dakota and South Dakota. 
Group H—California. 
Saturday, September 30, 1916. 
Group Date of No. of Size Total Grade Price Spots or 


FREIGHT RATES & SHIPPING NEWS 
— BY — 
HERBERT SHERIDAN, Traffic Manager 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


The Central Freight Association lines have been preparing 
increases in class rates to apply on business moving from and 
to points in C. F. A. territory. 

This territorial division is south of the Straits of Macki- 
nac, east of Green Bay, Milwaukee, Chicago, Peoria, St. Louis 
and Cairo, inclusive, north of the Ohio River, west of Pitts- 
burgh, Buffalo and Toronto, inclusive. 


It will be seen that canned foods moving from canneries 
located in Michigan, Ohio, Indiana and Illinois to the various 
jobbing houses in those States will experience increases in 
rates of varying amounts. 


No freight increases to the west from the North Atlantic 
Seaboard have been announced, and some of Maryland’s trans- 
portation difficulties with Western trade may thus be dimin- 


Sale Sales Cases Futures ished. 
A 9-29 3 8s 1550 Standard .1.00 Spots Factory The Interstate Commerce Commission is investigating the 
matter of leases and grants of property by carriers to shippers. 
: This is Docket No. 6562. 
Monday, October 2, 1916. It may have escaped the notice of some shippers that the 
A 9-28 : 2s = — Qs — — Act of March 4th, 1915 (H. R. 4899), known as “An Act to 
9-29 dc a do de 
1 vs 5600 pa 1.00 @o se fix the Standard Barrel for Fruits, Vegetables and other dry 
9.30 5 2400 do 1.00 do do commodities,’ became effective July 1st, 1916, and prohibits 
3 2190 do 105 do do the shipment of the commodities mentioned in barrels of a 
: 2s an re ind - pn size other than that prescribed by the Act and known as the 
ao oe ao ao 
1 1000 doBL 90 do do Standard Barrel. 
9-29 1 600 do 115 do do 
D 9-30 1 3s 600 do 1.024%, do do 
Tuesday, October 3, 1916. 
A 9-29 1 10s 6000 Standard 3.25) Spots Factory 
1 12000 do 3.90 do do 
3s 2200 do 1.05 do do 
10-2 3 2900 do 1.05 do do 
| 23 S50 do &W do do 
2 2s 200 doBL ws do do 
Wednesday, October 4, 1916. 
A 9-28 1 2s 80 Standard  .7744Spots Factory 
9-20 2 3s 1800 do 1.00 do do 
1 200 doBL .80 do do 
1 600 do 2% do ~ do 
10-2 1 2s 850 doBL .s80 do do 
> 3000 do .80 do do 
1 10s 37. do 3.25 do Philadelphia 
3 3s 4000 do 1.00 do Factory 
WwW 3 1 2500 do 1.07% do do 
1 2500 do 1.10 do do 
B 1 S35 600 do 1.20 do do 
1 600 do 13 do do 
1 10s = 1000 Extra 3.75 do do 
Thursday, October 5, 1916. 
\ 10-3 1 Ss 1550 Standard 1.10) Spots Factory 
W-4 4 3230 do 1.10 do do 
2 2s 120 do WO do do 
| 10s 200 do +.00 do do 
Friday, October 6, 1916. 
9.30 1 10s 8000 Standard Spots Factory 
10-2 1 3s GOO do 1.50 do do 
16-3 1 10s 4000 do 4.00 do do 
10-4 1 10s. 200 do 4.00 do do 
105 : 3s 1150 do 1.10 do do 
Somebody Wants—that old machinery, surplus 
3s ¢ do 15 do do 
2 28 900 do 20 do do seed, etc., and there is no way to find him so quickly 
B 10-4 1 335 950 do 1.35 do do : pe 
1 10s 400 do 4.00 do do as by an ad in the For Sale Columns of “THE 
10-5 1 Ws 5000 do 4.00 do do ” 
1 10s 875 do 325 do do Canning TRADE’’. Cost? Why it brings you money! 
1 10s 6500 do 3.40 do do 


. 
| ' 
| 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


FOR SALE—One Sprague-Lowe rotary capping ma- 
chine; one Renneburg rotary spinach washer; one 
Sprague rotary syruping machine with copper tank and 
discs; two Sprague 12-disc exhaust boxes with copper 
tops, sides and bottoms; one Zastrow crane; one Monitor 
pea blancher and washer; two Sinclair-Scott iron pea 
hullers and separators; Mitchell pineapple graters, corers 
and slicers; one Kern finisher; scales, engines, shafting, 
one Huntley tomato scalder, etc. All in first-class condi- 
tion. Apply P. O. Box 554, Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE 
kettles with stands. and quick-opening draw-off valves. 


400-gallon and 200-gallon copper jacket 


These kettles are in first-class condition; price, 70 cents 
per gallon f. 0. b, Lebanon, Ind. Address Columbia Con- 
serve Co., Indianapolis, Ind. . 


FOR SALE—Books on canning, including “A Com- 
plete Course in Canning,” at $5—‘‘How to Buy and Sell 
Canned Foods,” at $2.15—“A History of the Canning 
Industry,” at $1., and the 1916 “Almanac of the Canning 
Trade.” Address, The Canning Trade, Publishers, Balti- 
more, Md. 


Wanted—Machinery. 


WANTED—One good second-hand tin slitting ma- 


chine. Ad- 


Advise make, number of hubs and condition. 
dress Postoffice Box 872, Roanoke, Va. 


Wanted—Tin Circles. 


We buy all sizes of tin circles, bright and litho- 
graphed. Advise what you have for sale now, or will 
have later. Address, Tower Manufacturing Co., Cincin- 


nati, Ohio. 


Wanted—Miscellaneous. 


PEAS WANTED.—Well-known packer, having out- 
let for more peas, desires to contract the entire 1917 pack 
from some well-located factory; will assist in financing 
pack if desired. Address Box A-321, care The Canning 
Trade. 


WANTED—One copy of “The Canning Trade,” 
issue of March 27th, 1916, to complete our files. 
Address, Box A-322, care The Canning Trade. 


WANTED—Five thousand cases No. 3 Kraut; ten 
thousand cases No. 3 extra standard tomatoes. Address, 
W. E. Robinson & Co., Belair, Md. 


WANTED—Tomato pulp, in No. 10 or 5-gallon 
cans; state quantity and lowest prices. 
A-323, care The Canning Trade. 


Address Box 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 


When answering advertisements “care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


HELP WANTED. 


HELP WANTED—FExperienced and capable processor. A 
man who is familiar with the packing of lobster, and who is 
able to teach another to pack lobster and other articles, 
to go to Portugal; will give six months’ contract; state experi- 
ence, terms and reference in first letter. Address Nicolau de 
Sousa Lima, S. Miguel, Ponta Delgada, Portugal. 8D 


HELP WANTED.—A competent canning factory super- 
intendent; one experienced in tomato, pea and corn machin- 
ery. Give age and experience. Steady position for right man. 
Address Box B322, care The Canning Trade. 


HELP WANTED—An experienced man to work on 4 
truck farm and in home cannery through season; steady work 
for the right party; state wages and particulars. Address 
10B 


Postoffice Box 406, Assumption, II]. 
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dueing an article of undisputed quality. 


should it so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 


manuracruReD ONLY THE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


York, 80 Maiden Lane. 
eincinaati Ohio, Pearl St. and Eggleston Ave. 
Birmingham, Ala., Woodward Bldg. 
Detroit, Mich., 474486 Hancock Ave., East. 
Chicago, 2235 Ford Ave. 
St. Louis, Mo., 112 Ferry St. 


Eureka Soldering Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing food products— 
Not only do «ur own American manufacturers find it indispe:.sible, but consumers in foreign Jands demand it, because it is pure and 
reliable, thus indicating that the manufacturers know the requirements of the canning trade and meet those requirements by pro- 


New Orleans, La., Godchaux Bld¢. 

Milwaukee, Wisc., Canal and 16th Sts. 

St. Paul, Minn., 2303-05 Hampden Ave. 

Pittsburgh, Pa., Diamond Bank Bldg. 

Philadelphia, Pa., Drexel Bldg. 

S. O. Randall’s Son, Marine Bank Bldg., Bal- 
timore, Md. 


C. W. Pike Company, 808 Postal Telegraph 
Bidg., San Francisco, Cal. 
THE GRASSELLI CHEMICAL CO., LTD., 
Main Office and Works, Hamilton, Ont. 
Branch Offices: 
347 Pape Ave., Toronto, Ont. 
49 Reading St., Point St. Charles, Mon- 
treal, Que. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the beste—we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 
BALTIMORE 


222 N. WABASH AVE. 
CHICAGO 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


= 

VR IRE SIGN JORPQUALITY 

| 
~ 

| Peas, 

: 

Beans, 

LEONARD SEED Co, 
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Canned Food Markets CANNED VEGETABLE 
Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- | SPINACH{-Standard ee. I20 120 
ping station, and Subject to the Usual Discount for Cash. Balti- 90 
more Prices Corrected by Brokers; New York and Chicago by “ “ _ Out 
Special Correspondents. SUCCOTASH}-Green Beans No. 2........ Out 100 
ASPARAGUS*— (California) Menton | SWEET POTATOES}-Jersey No. 95 1 00 
te Mammoth No. 2%.......82 75 275 255 
Green 2 40 2 10 Standard ‘‘ ro, 3 00 
White, Large 2 35 2 40 2 30 TOMATOES} Fancy Balle.) No. 10 4 50 3 75 
“ Jerse Fay) No.10 475 75 
“ Green, 2% 2 25 2 2c 2 25 Stand. Balie.) No. 
“ White, Medium 2 20 2 25 Stand. County) No.10 400 ...... 
Green, Sanitary 5 %4in.cansNo. 8 Out 1 35 
White, Small I 90 I 95 Jersey (f.0.b. County) No. 3 Out 1 35 
“ o. 
“ Green, Square ‘1 ...... “210 21§ 210 Seconds ‘ Balla) No. 8 115 
BAKED BEANS{-No. 1, Plain Out Out Out Stand. County) No. 2 90 
8, In Sauee............... Out Out 62% Seconds ) No. 2 92% 
ss as 147% 1 45 TOMATO PULP} Standard No. 10 Out 
ss 3, In Sauce... 65 Standard No. 2 Out ...... 
BEANS{—Refugee Size 4 Whole No. Standard Mp. 2 
“ 95 5 APPLES—New York No. 00-000 80 
“ String, Standard Green 80 75 Michigan 85 
“ 3 3 35 2 80 2 3° 
“ “ Cut 60 57% | APPLESt{-Maryland, tof.o.b. factory 200 2 25 
“ 2 20 2 4s ref. o. b. Balto. 2 25 
sad Stand. White Wax Out Out Out 
zo.... Out Out Out APRICOTS—Cala. Stand. I 50 
‘© Red Kidney, Stand. No. 72% 72% “ Preserved 2...... 125 1 30 
“© Medium “ “ou | BLUEBERRIES§-Stand. 
CORN{— 
o. 2 Std. Evergreen f. o 
No. 2 Std. Shoepeg “ Bed * 75 
al No. 2 Extra Std. Shoepeg f. o.b Co. 1 25 95 1 00 “White “ 2 «© Syrup........... i Out I 20 
4 No. 2 Extra Fancy Shoepeg f.o.b.Co.1 30 1 10 “ “ 9 Bx. Preserved... Out I 37% 
“No. 2 Std. Maine Style Balte........... 2 “ Out 
No. 2 Fancy Maine Stylet.o. b Balto. GOOSEBERRIES§-Stand. No. 2........... 80 60 
2 Fancy f. o. b. County........... 40co 863 Se 
90 PEACHES*-Cala. Stand. No. 2%,L.C. 1 40 1 45 
1 05 90 He. @tend. ** 234, ** 60 1 65 
No. PEACHES t-No. 1 Ex. Sliced Yellow, .. 80 80 
62% 6e 2 Standard White...... Ont I 00 
MIXED No, 2—12 Kinde........ 80  Xellow 
OKRA AND No. 2 Standard “a 
TOMATOES. t 3 oo 97% ” 
3 Standards, White....... 
PBAS}-No. 2 Karly June Stand 95 9° ” ” Yellow 
2 Ex. Stand. Eariy Junes.......... I 05 97% 95 3Bx. ” White 
‘* 2 Sifted IIo 107% ” Yellow..... 
ss 2 Extra Fime I 90 I 45 I 50 ” ” 
Early June Seconds................ Out Out Out 3 Pies Unpeeled 
Je dé Extra Sifted ......... 80 ” 
Fancy Petit Pois...... 90 100 PEARS}-No. 2 Seconds in Water... 
spi Out 230 86255 3 Standards 85 
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IT PRI —Continued. 
American Can Company Can Prices 
PINE- Bahama Sliced Extra No. 2 140 «150 #41975 September 26th, 1916. 
APPLE* ” Grated = . eS I 40 I 55 1 75 To THE CANNING TRADE:— 
withdraw all former quotations and, effective at once, now quote the 
Hawaii Stic od following prices on Packers Cans (Standard Coke ship- 
” ” Extra. ”» 9 1 40 1 60 1 40 ment in bulk carload lots, f. o. b. shipping point, subject to immediate 
- ” ” i Stand. ” 2 : I 25 1 32% 127% acceptance and change without notice. 
” Grated Extra 2 I I I 
” Shredded Syrup ” Io 525 525 § 35 $14.5 
Crushed Water 10 475 475 475 No. 2 
RASPRERRIES}—Black Water No.2... Out 105 1 5 ne 
” u 1 @5 ° 
” Black Syrup ” 2... Out 1 22% 1 22% No. 1 1% in Biiuesatoadacdcdccenwatesunsdavededsuasduusaddesyuasecd $13.00 per m 
” Black Water”? 10..... Out 6 co 23.75 per m, 
BERRIES§— Preserv I 25 I 25 13 
a 90 93% 87% SOLDER HEMMED CAPS, WITH CANS 
Standard Water ro...... 5 00 475 4 50 1.90 per m. 
CANNED FISH. i bi ee Cases supplied in connection with Cans. Prices 
HERRING ROH*-Stan. No, I 50 AMERICAN CAN 
LOBSTER*-Flats, % Ib. 300 3 60 R COMPANY. 
” Flats, 1 lb 575 
out Johnson-Morse Can Co., (Wheeling Can Co.) 
” ” 10 oz, I 45 I 30 : 
quote same prices as above. 
Selects 6 ez. 
” ” 12 oz, 9 
BALMON—Sockeye Tall Out 225 Southern Can Co.’s Prices F or 1916 
= Flat I 50 : - Quotations for the coming season will be supplied on application. 
- In addition to our line of Cap Hole Cans, we are prepared to fur- 
Red & laska 85 nish all Regular and many special sizes of Sanitary Plain Pro. 
“ cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 
" — Cohoe Tall I 45 I 40 Automatic Double Seamers for closing Sanitary Cans supplied on 
I 50 a nominal rental basis, or for sale outright. 
We supply Re-shipping Cases of excellent quality f 
Tall Box y pping q y from our own 
Columbia talls, 210 210 SOUTHERN CAN COMPANY, Baltimore, Md. 
2 40 2 30 
” ” ats, %-lb 145 I 40 
I 03% 102% CAN PRICES 
BHRIMP§-Wet or Dry No. 156 ........ccceeceeee  seeeee 1 85 175 The can companies have withdrawn prices, but will quote 
Wet or Dry No. t........ 90 9e 9e | upon application. 
CARTER METALS OFFICIAL STANDARD SIZES OF CANS 
5 to 10 tons 1 to 4 tons 
PIG TIN—Straits 8736 89 
39 87% Hole and Cap Cans Diameter Height 
SOLDER—Drop and Bar 23 22 21 No. 2 
Wire 23 22 21 No. 
ss Wire Segments...... 28 22 21 No. 
¥ TIN PLATES F. 0. B. MILL | No. 
| 14x20, 107 lbs. Base Coke Tin Plate.............sssssssssesesseseesees 6 15 
100 The, The 6 00 No 
{ Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers rg : 
“7. G. Cranwell & Co., Brokers 
| * “ C. Shriner & Co., Brokers No. 
New York and Chicago prices corrected by Special Correspondence. 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situagion as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., Oct. 7th, 1916. 

Developments this week in the tomato market were highly 
interesting, and the outlook betokens increased activity. The 
buying was heavier than in any other week this season, and 
the orders were as widely scattered. The prices advanced rap- 
idly all along the line because of the increased buying, the 
ending of the canning season earlier than usual, the loss of 
two weeks’ work at the opening of the season, the high cost 
of canning the goods, and the lighter offerings at the primary 
source of supply. All of which form a combination most un- 
usual in the experience of the oldest men in the business. The 


heaviest buying was done by Western houses, especially by 
those located in the heart of the canning centres, whose buy- 
ers came to Baltimore to look over the ground for themselves. 
The Eastern buyers also came into the market and bought 
freely. The tomato situation is well worth close attention. 


Up to the close today the tomato market was active, and 
many orders had to be carried over until Monday because the 
sellers preferred to wait until they know how they stand before 
making further sales. The pace was very rapid this week, 
and it is surprising how the jobbers have followed it up with 
such large orders, not to mention the smaller lots. Is it a 
case of confidence on the part of the buyers in the stability 
of the market prices from now on, or a matter of necessity? 
There is a saying that what goes up must come down, but the 
law of supply and demand governs, and each buyer must form 
his own conclusion in regard to tomatoes. Conservative buy- 
ing will not go amiss. 

The high prices for corn do not stop the buying, and it 
has become more a question of getting it than of price. The 
extremely high cost of white potatoes is causing higher prices 
for sweet potatoes for canning purposes, and the remarkable 
advance in new cabbage puts sauerkraut out of the running, 
temporarily at least. Turnips are not canned here, but the 
high cost of them helps the demand for the canned vegetables. 
Lima beans advanced because of short crop, and they are in the 
luxury class, too. Even canned pumpkin has awakened from 
its long sleep. String beans are stronger. Active buying of 
spinach is noted, based on the small fall crop and higher cost. 
The light stocks of peas will give the owners little trouble to 
dispose of. 

Pears are now being canned, and the early reports about 
short crop appear to be true. The jobbers are buying them 
in small lots for prompt shipment. Though the prices for the 
fall pack of apples have not advanced, the sales are light as 
yet. Pie peaches and seconds peaches are selling in small lots, 
but the higher grades are dull. The pack of peaches is lighter 
than was expected. Cherries are entirely out of this market, 
and pineapples are nearly so. Blackberries are quiet after the 
large advance in price. Gooseberries advanced and raspber- 
ries are nearly gone. Strawberries are fairly active and worth 
attention. 

Spot stocks of cove oysters are very small. Prices for the 
fall pack are held back because of the uncertainty as to the 
yield of Chesapeake Bay oysters this season. 

THOS. J. MEEHAN & CO. 


THE CANNING TRADE 


- CROP REPORTS AND NEWS. 


The Extent of Acreage as Compared With Other Years—The 
Condition of the Crop At This Writing—The Prospects 
As Viewed By Canners Themselves. 


WE INVITE YOU to contribute towards this important de- 
partment. “THE CANNING TRADE” will act as the central 
exchange in the gathering of crop news from every section of 
the canning world. The more contributors the more valuable 
the information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. Con- 
tributors’ names will be withheld or published, just as desired, 
= we place the date on every report, for they are valueless 
otherwise. 


Pleasant Grove, Utah, Oct. 2, 1916. 
There were no strawberries or raspberries canned here 
on account of the short crop. Stringless beans were about 3( 
per cent of the normal pack; Bartlett pears were about 50 per 
cent; apples and tomatoes also about 50 per cent. There will 
be a fairly good crop of pumpkin. Tomatoes were cut short by 
frost; all other crop shortages due to drought . 
PLEASANT GROVE CANNING CO. 


Ogden, Utah, Oct. 3, 1916. 
Tomatoes have been very late. The acreage and set has 
been good, and are coming in freely now. Have had only one 
week good run as yet, as we have been having hard rainstorms 
for the past two days, and it makes us fear snow and frost. 
Not more than 25 per cent of the normal pack has been made. 
CRAIG CANNING CO. 


Deer Creek, IL., Oct. 2, 1916. 
The canning season has been the worst I have ever known. 
Corn was very poor; tomatoes are almost a failure—less than 
25 per cent of a pack. We have had two killing frosts so far. 
J. W. RICH. 


Lockport, N. Y., Oct. 2, 1916. 
Tomatoes are very late here and we have packed only a 
few cases as yet. Our pack depends entirely upon warm 
weather and no killing frosts for the next few weeks. 
FAIRVIEW CANNING CO. 


Northview, Mo., Oct. 3, 1916. 
We have had a very short crop of tomatoes this season. 
The drought stopped us on the 29th of September. 
NORTHVIEW CANNERIES CO. 


Mila, Va., Oct. 2, 1916. 
Our acreage is 20 per cent less than in 1915, but the crop 
is a little better and we will pack about the same amount as in 
1915. Have a remnant that will take about two half days, and 
we will be finished packing. W. L. RUSSELL & SON. 


Waynesboro, Va., Sept. 30, 1916. 
Tomatoes are now over, and the crop did not amount to 
more than 50 per cent of usual. We are short practically 10 
per cent on our future contracts. 
ROSE CLIFF FRUIT FARM. 


Bullbeggar, Va., Sept. 30, 1916. 
The field corn and other crops here have been ordinarily 
good, but we have nothing for canning purposes. 
A. J. TAYLOR. 


Cheraw, S. C., Oct. 3, 1916. 

The early tomato crop did not amount to but one-seventh 

or one-eighth of a normal crop. The late crop appears to be 
practically all lost. EUREKA CANNING CO. 


Charleston, S. C., Oct. 4, 1916. 
We have practically no crop at all. We are just starting 
in the canning business. PROCESS PACKERS. 


Beaufort, S. C., Oct. 4, 1916. 
Season opens 
HUNT PACKING CO. 


Nothing but oysters canned in this section. 
October 15th to November Ist. 
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What does the BUYER 


What are the advantages and disadvantages of a private Label? 
How can Salesmen sell canned foods successfully ? 

How do Buyers regulate their stock and purchases? 

What States are now canning; on what are they working? 
How can I introduce my own brand and Label? 


A practical Answer ‘To THE ABOVE QUESTIONS, 
and 225 pages of canned food information that is of importance to both canners and jobbers is 
found in the big book by John A. Lee, entitled:—“‘How to Buy and Sell Canned Foods’’— 
has 26 illustrations, showing Salmon fishing, Canning, Storage, Heinz and Libby, McNeill & Libby 
factory scenes, and other interesting views; also 21 pages of Statistics, showing each year’s pack, 
season in each State, prices on Tomatoes, Corn, Peas and No. 3 cans since 1883—and much 
special data—all completely indexed for quick reference, and all in one book, sent postpaid on 
receipt of $2.15.—Published by “‘The Canning Trade,’ Baltimore, Md. 
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MACHINERY and SUPPLIES 


Air Pumps. 
Slaysman & Co., Baltimore. 
Max Ams Machine Co., Bridgeport, Conn. 


Books on Canning, Preserving, Etc. 


“A Complete Course in Canning,” $5.00. 
“How to Buy and Sell Canned ates x 


“History of Canning Industry,” $1.00. 
“1916 Almanac of the Canning Trade,” 
$1.00. Address The Canning Trade, 
Baltimore, Md. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 


Economic Machinery Co.. Worcester, Mass 
Edw. Ermold Co., New York. 


Boxes and Box Shooks, 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 


Boxing Machines. 
Fred H Knapp Co., Baltimore, Md. 


Brokers, 


Crary Brokerage Co., Waukesha, Wis. 
Harry C Gilbert Co., Indianapolis, Ind. 

J B Henderson & Son, Chicago. 
Kentucky Brokerage Co., Louisville, Ky. 
Seggerman Bros., New York City. 


Canned Foods of All Kinds. 
Libby, McNeill & Libby, Chicago. 
Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
. W. W. Boyer & Co., Baltimore. 
Boyle Can Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Johnson-Morse Can Co., Wheeling, W Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 
Can Making Machi y—S 
ular. 
Ayars Machine Co., Salem, N. J. 
E. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Bridgeport, Conn. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, I]. 


Can Washing Machine. 


Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


itary and Reg- 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Bridgeport, Conn. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Capping Steels, 


Max Ams Machine Co., Bridgeport, Conn, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co.; Baltimore, Md. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

H. R. Stickney, Portland, Maine. 
Schlutter-Zastrow Mach, Co., Baltimore 


Catsup Machi 


Bucyrus Copper Kettle Wks., Bucyrus O. 
Sinclair Scott Co., Baltimore, Md. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


WHERE TO 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Cranes and Carrying Machines, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Schlutter-Zastrow Mach, Co., Baltimore 


Crates (Iron Process) 
Morral Bros., Morral, O. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baitimore 


Directory of Canners, 
Nat, Canners Assn., Washington, D. C. 


Eleetric Machinery. 


General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, ete. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 


Filling Machines—aAll Kinds. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland, Maine. 


Gears, Silent. 
General Electric Co., Schenectady, N. Y. 


Insurance, 


_ Canners Exchange, Chicago. 
(Lansing B. Warner, Manager.) 

Kettles, Process and Jacketed. 

Bucyrus Copper Kettle Wks., Bucyrus O. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Rebins & Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 

Sinclair Scott Co., Baltimore, Md. 

Schlutter-Zastrow Mach, Co., Baltimore 


Kraut Cutters, 


Jno. E. Smith Sons Co., Buffalo, N. Y. 


Labels, 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Economic Machinery Co., Worcester, 
Mass. 
Edw. Ermold Co., New York City. 
Fred H. Knapp Co., Baltimore. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 


Meters-Flow, Steam, Air and Gas, 
General Electric Co., Schenectady, N. Y. 


Nailing Machines. 
E. J. Judge, San Francisco. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 


Paring Machines, Apples, etc. 
Sinclair Scott Co., Baltimore, Md. 
Paste. 


Continental Mfg. Co., Philadelphia. 
Fred H. Knapp Co., Baltimore. 
_ E. J. Judge, San Francisco. 


BUY 


Pea Cleaners. 
E. J. Judge, San Francisco. 


Pea Separators or Graders. 
Edw. Renneburg & Sons Co., Baltimore, 
A. K. Robins & Co., Baltimore, Md, 
Sinclair Scott Co., Baltimore. 


Peeling Tables—Tomatoes, 
Ayars Machine Co., Salem, N. J. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
John R, Mitchell Co., Baltimore, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Schlutter-Zastrow Machine Co., Balto. 


Pulp Machines, 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc, 
A. K, Robins & Co., Baltimore, Md. 


Sanitary Cans. 
American Can Co., New York, Baltimo: 
Chicago, San Francisco. = 
Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore, 
W. W. Boyer & Co., Baltimore, 


Continental Can Co., Syracuse, 
Baltimore. 


Johnson-Morse Can Co., ange W Va. 
Sanitary Can Co., New York Cit 

(indianapolis, Bilageton,) 
Southern Can Co., Baltimore. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 
Leonard Seed Co., Chicago., Ill. 


Sieves and Screens, 
Sinclair Scott Co., Baltimore. 


Sealder, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A, K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Solder Cap Hemming Machines, 
Torris Wold Co., Chicago. 


Storage Warehouses, 
Brokers Office and Warehouse Co., 
Kansas City, Mo. 


Sugar. 
American Sugar Refining Co., New York City. 


Syrupers (Automatic), 
E. J. Judge, San Francisco. 


Tin Plate. 
American Sheet & Tin Plate Co., 
Pittsburgh, Pa. 


Washers—Fruits and Vegetables, 
Ayars Machine Co., Salem, N. J. 


Turbines—Steam, 
General Electric Co., Schenectady, N. ¥. 


Vegetable Cutters. 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc. 
Bucyrus Copper Kettle Wks., Bucyrus 
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THE CANNING TRADE 


Know How to Pack 
Your Goods Right 


The readers of this book will find that the formule given are practical 
and ready for use. The work treats of the processing of all vegetables 
and fruits, as well as meats, fish, soups, preserves, candied fruits, jams, 
fruit butters, jellies, pie fillings, catsups and pickles. 


A copy of this book should be in the office of every canner in the 
United States and Canada. It will answer any question that may 
arise relative to proper methods of processing. It covers every 
phase of canning, tells how to can all vegetables, fruits, fish, 
preserves, jellies, etc. 


Bound in cloth, 254 pages fully indexed, sent postage prepaid to any place in the United 
States (cash with order) for 


PUBLISHED BY 


THE CANNING TRADE 
BALTIMORE, MD. 


ALSO FOR SALE BY CANNING SUPPLY HOUSES, BOOK STORES, ETC. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO., Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


